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WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 


SUBMIT YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 





NEW YORK BALTIMORE CHICAGO 











THIS PAGE DEVOTED TO 


MEMBERS OF 

















SON 
National Canned Goods and cigs Dried Fruit Brokers’ Ass'n, 
Asoc ne 





SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS ¢ CO.) 


Canned Goods 
Brokers 


33-35 River St.———— 





J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
: Pacific Coast 
Products 


k 
Les Angeles 





SAM BAER & CO. 


Brokerage 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


GOODLETT & BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


CHICAGO 








E. C. SHRINER 6&6 CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD. 





=CHICAGO | 


42 River St., CHICAGO 


ant Commission 





DALLAS MERCANTILE CO. 
| RRPRERS AND MANUFACTURERS AGENTS 


OFFICES 
! Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 


| |. Inter-State Brokerage Co., So. McAlester, I. T. 


* We travel men. 


t 
{ 
xi 
j 
$ 
¥ 


DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


‘Canned Goods 


and DRIED FRUITS 


ae i 


LOUISVILLE, KY. 





| EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


| ainteankecaiiaat Solicited. 


Liberal Advances on Consignments. 





|EMERSON @ HALL 


OFFICES: 


wre _ CANNED GOODS 
oman ST. PAUL PIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





| 
_ T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 











G. M. AHRONS GO., LTD. 


NEW ORLEANS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 





FERD. C. WHEELER, Jr. 


805 Penn ulaine 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. a CHICAGO 





LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
fous Brokers 


Note.—We nag all jobbing poodat tributa: 
these cities. No betier equip: herage ee 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND. 








GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


| 806 Spruce St., ST. LOUIS, MO. 
CANNED GOODS BROKERS | 








PINK SALMON 


The Best basses and Most Beier 
Brands—==="— =< 


GRIFFITH-DURNEY CO. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED tse8 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 


KANSAS CITY, MO. ST. LOUIS, MO. ST. JOSEPH, MO. 
OMAHA, NEB. WICHITA, KANS. 


Cover All Jobbing Centers Adjacent to Above Cities. 
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Canned Goods Brokers and Commission Houses 














THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bidg. 








BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 


BOERING, PRESTON & CO. 
Sales Agents 


Canned Goods a Specialty 








122 Water Street CLEVELAND, OHIO 





J.H. Martin & Co. 
MERCHANDISE. BROKERS 


Canned Goods 
| 83 $. Front St. | MEMPHIS, TENN, 











E. L. Southern & Co. 


MERCHANDISE 
BROKERS 


805 Citizens Bldg. Cleveland 








lL. J. NELSON 


L. J. NELSON & CO. 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 


H. F. DONLEY 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 








MO. 





KANSAS CITY 


We sell canned goods and everything. 
own warehouse. New accounts solicited. 


attention given to the introduction of new goods. 
Write to us. 


No. 3 cans. 





Have our 
Particular 




















|/ Another Winner 


Our “Stewart’”’ 
Side Seam 


Soldering Machine 





Uses less than 34 Ibs. solder per 1M 


No solder on inside of can. 


Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


- EVERYTHING FOR THE CAN MAKER 
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COTTINGHAM 


——_————— SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running —Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











Hominy! 


@ We make a complete line of simple, substantial and effective machines 
for Canning Hominy, which at the same time does not call for a large ex- 
penditure in the equipment. 







HOMINY 
HULLING 
MACHINE 


Line consists of the following machines which cover each step in the process: 
Mixing Machine Washing [lachine 
Chitting or Hulling Machine Boiling Out Kettles 


@ We are prepared to furnish all formulas and instructions necessary for properly preparing 
this article to all purchasers of the machinery, and invite the correspondence of all interested. 


| Sprague Canning Machinery Co., 42 River'St., Chicago 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This Is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE-— 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 
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WE BUY TIN bd 


LAST WASTE 
ANY SIZE OB 
SHAPE A&A 


WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, anv STREATOR, ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 


_ eet = 























A NEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 


@ The idea is néw to the public 
and has forcibly attracted. attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 














POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world— making only canning tin plate and black plates. 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


; Write for Prices, Stating Composition and Quantity Wanted 











re 














Tomato Canning Machinery 






BAKER'S 
GRASSHOPPER 
SCALDER 





WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 
; Send for circulars. 
SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents, 
CHICAGO, : 3 $ ILLINOIS 
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“Slaysman” Double Seaming Machine “Slaysman” Inclinable Power Press 
No, °. 








This machine may also be made with counter shaft with cone pulley, The above illustration represents the general style and appearance of 
so as to permit of adapting the speed to different diameters. the No. 5 Power Press, it can be used in an inclined position if desirable, it 
is well made, as all Bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G& iA.. BALTIMORE... - + «© MARYLAND 














BOOKS YOU OUGHT to HAVE 


THE ART OF PROF. DUCKWALL’S New Book 


CANNING AND | Canning=¢Preserving 
PRESERVING | occas acne 























| AS AN INDUSTRY @A Practical and Scientific Text Book 

for Canners, Preservers, Manufacturers 

By Dr. Jean Pacrette, of Paris of Food Products, Superintendents and 
Formulas and Recipes Actually Processors. 

Used by the Author and @LA manager who will master this text 

Prominent Packers book will command double his present 

@ In offering the canning trade this work salary and be worth it to his employers. 

we do so in the belief that it is a com- @This is the text book now used in the 

plete and comprehensive text book on Laboratory School. A class has been 
the art of canning. organized. 

Price $5.00. Draft with Order. Price $5.00 Postage 29c 

FOR SALE BY FOR SALE BY 











“THE CANNER” 22 Randolph St., Chicago | “THE CANNER” 22 Randolph St., Chicago 
REN * 
































A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 





This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
CASH WITH ORDER 


Order through THE CANNER 























Patents «¢ Trade-Marks 


Food and Drugs Act Opinions 








9 > 9 


JOSEPH M. BOWYER 


1110 F. STREET, W. W. 
WASHINGTON, D. C. 


Attorney at Law and 
Solicitor of Patents. 














THE CANNER AND DRIED FRUIT PACKER. 7 


Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 
Cc. P. and J. A. Chisholm 
R. P. Scott 
J, A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus- 
tomer. Have your bonds inspected by a competent 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 























the A 1110 ~ 
Tipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 

















FULLY GUARANTEED 


sf 


ORDER EARLY. 


We have to refuse late orders 
every year 


A 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 





rz 
~<a 


THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line“of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 





sued 











THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
gumber on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number 02 minutes you wish to cook. 

The poimter or ,hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 


move plug. 
—® 


a Asy ordinary number of kettles may be timed with one 
ock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ. Geness) Agents 


























Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission 


Appliances, 


Chain Belting, 
Sprocket Wheels, 
Friction Clutches, 


Shafting, Pulleys, Gearing. 


i 


Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 








NEW BUCKLIN 
PEA FILLER AND BRINER 











MANUFACTURED BY 


The Sinclair- Scott Company 





Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” AUTOMOBILE 
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THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Biancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
——— F BLANCHING PEAS——————— 





THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 


separate and distinct conveyors—arr: tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of ee peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old 9 and 
get right results. 


SPRAGUE CANNING MACHINERY 60. 


+. DANIEL G. TRENCH G CO., General Agents 
CHICAGO, ILL. n 
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Automatic Body Lock Seaming and Soldering Machine No, 2 


This machine is one of the great- 
est inventions of the age in can 
making ves mer 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto- 
matically to a forming horn, where 
they are formed with hooks inter 
locked and the seam pressed down, 
then passed automatically to an auto- 
matic fluxing device, which places 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the bod 
ciean and neat after being soldered. 
The body is passed forward to the 
soldering attachment, where a very 
—— device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease, 

After receiving the solder the body 
is passed under a set of heating or 

: sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. @ Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 
66 to 70 N. Jefferson St. pushes a Co, s LIBERTY SURE Beeton, Mass. CMICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 


“BLISS” 


‘“‘PRESSES FOR EVERY PURPOSE.”’ 









































@ This machine will double seam round tins from 1% 
to 6% inches diameter by 34 to 10 inches high. The 
spindle revolves in bearings lined with anti-friction metal 
and is continuously and automatically lubricated from 
oil reservoirs, It makes 1,200 revolutions per minute 
and will double seam 37 ends per minute. The operator 
need only place the can in position, depress the treadle, 
the machine does the rest, and each seam is uniform 
because of an equal amount of pressure on each can. 
»\. We will be pleased to give details on application. 


= E. W. BLISS CO. 


“BLISS” DOUBLE SEAMING 
MACHINE No. 12 33 ADAMS ST., BROOKLYN, N. Y. 
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Sanitary Pea Conveyor 











We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 
7 The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desi.e further infor- 
mation. 

Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 





American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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WHOLE No. 676 





VoL. XXV. No. 26 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY Tt Y BY 





THE CANNER PUBLISHING COMPANY, 
22 East Randolph Sireet, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... .....-...eseceecceeecees es ee 83.00 
All Foreign, one year................ cbheutehl Acca as ivan Make’ sonad 5.00 

$ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house iz Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of irterest to the trade is solicited 
Items of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 


me eeseecems 











The return to work of fifty thousand men in the 
Pittsburg district alone, after a several weeks’ lay-off, 
occasioned by the recent stringency, is one of the sur- 
est signs that the rude prophet who asserted confi- 
dently that “the people won’t quit eating” was right. 

* * * 


Food Commissioner Foust of Pennsylvania says: 
“Some believe that if Dr. Wiley had his way in every- 
thing and was assured of the cordial and consistent 
support of the three secretaries and the entire strength 
of the government things would begin to move a lit- 
tle faster.” No doubt they would, but what a howl 
would go up from those who would be sorry to see 
Dr. Wiley have full sway in anything, much less 
everything ? 





Those persons who have been telling Food Com- 
missioner Foust of Pennsylvania that the federal law 
is “by no means what it ought to be” and that “the 
vigor with which it is being enforced leaves much to 
be desired,’ should .calm themselves and _ patiently 
wait awhile to see whether it is as faulty as they 
suppose. They should also give the federal officials 
a fair chance to get the machinery of enforcement in 
good running order. 

x * * 


Commenting on THE CANNER’S statistics of the 
corn pack, the “Trade” of Baltimore states that our 
total of 6,675,908 cases for 1907 was “only about half 
what it was last year”; also that “Everyone expected 
a big cut in the pack of corn; that is up until the 
opening of the corn packing season, when many be- 
gan to hedge in their opinions and commenced to 
think that the pack would not run far short of the 
pack of 1906. Yet these statistics place it at half the 
amount of 1906, and at a figure which is about the 
normal average pack in years gone by.” Merely to 
correct a statement which might create a false im- 
oression, we wish to say that our statistics do not 
place the 1907 corn pack at about half the size of the 
pack of 1906. The shrinkage as compared with 1906 
was 23.5 per cent, not 50 per cent, the corn pack in 
1906 having been 8,739,908 cases, instead of about 
twice the 6,675,908 cases packed in the United 
States last season. The “Trade” doubtless was think- 
ing of the 1905 pack, the total of which was 13,939,- 
683 cases. 


* * * 


The trade outlook is encouraging. Bradstreet’s 
says: “Money is more easily obtained for business 
purposes at large centers. A number of the country’s 
banks have unobtrusively resumed cash. payments, 
and the premium on currency practically died with 
the old year at New York.” Dun’s report says: “Busi- 
ness quieted down at the conclusion of holiday sales, 
as is customary, and time was devoted to stock taking, 
while manufacturing plants were overhauled and re- 
paired. Much idle machinery resumed on Jan. 2, and 
more milis will reopen next week, but in many lead- 
ing industries there will continue to be a reduction in 
output until the outlook is more definite. This cur- 
tailment is general in the iron and steel industry and 
at New England cotton mills. Dun’s weekly survey 
of business in the Chicago district states, in part: 
“The annual stock taking thus far discloses snug 
conditions in both producing and distributive trades, 
there being fair profit results and no serious over- 
accumulation of products. Caution is yet the keynote 
in entering upon commitments, and little change in 
operations may be made before the new demands 
come forward substantially.” 
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DIRECTORS: 
T. G. CRANWELAL, Panes. 
A. W. NORTON, Vice-Panet. 
FE. P. ASSMANN, Szuor & Tams. 
J. O. TALIAFERRO. 
B. H. LARKIN. 


CONTINENTAL CAN COMPANY 


©. A. SUYDAM, Sarus Acune 


TO THE CANNING TRADE: 








We beg to thank our many friends and patrons 
for the business with which we have been favored during 
the canning season just closed, and express to them the 
satisfaction it gave us to fill their orders promptly, and 
with good cans. 

We also take pleasure in advising our friends that 
we intend to increase the capacity of our Baltimore 
Factory very considerably in ample time for the season 
of 1908. This will give us the three best equipped 
packers-can factories in America, and will enable us to 
take care of all orders even better, it possible, than we 
have done in the past. 


Again thanking you for all your kind favors and 
looking forward confidently to an active and prosperous 
packing season in 1908, we beg to remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 








FACTORIES: 
OCHIOAGO 
SYRACUSE 
BALTIMORE 














ONEST food officials like Commissioner 
Wright of Iowa do their best to protect the 
people of their states from the evils that re- 
sult from a steady diet of injuriously adul- 
terated foods, but they are sometimes a little too 
strict, we think, in their rulings. 

It is natural that a commissioner’s opinions and 
beliefs will be reflected in his interpretation of the 
food law under which he is operating. Commissioner 
Wright evidently shares the belief of Dr. Wiley that 
the only proper preservatives are wood smoke, vine- 
gar, sugar, salt and spices, agents which editors and 
others who don’t like the way Dr. Wiley has under- 
taken to reform the food producers who need reform- 
ing term the “grandmother class” of preservatives. 

Commissioner Wright is said to have recently re- 
fused to allow to be sold in Iowa a certain popular 
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Nature Uses Chemicals. 


brand of codfish because he believes it is preserved 
with boric acid. The manufacturer is said to use 
nothing but pure sea salt in curing his product. This 
salt contains in its natural state a trace of boric acid, 
which is the chemical preservative Commissioner 
Wright found in the codfish he placed his taboo on. 

Salt contains, naturally, a small quantity of boric 
acid, and there is, so the scientists say, formaldehyde 
in water. Nature likewise places pyroligneous acid 
in wood smoke. Doesn’t this go to show that the 
strictest kind of investigation should be made before 
condemning supposedly adulterated foods? The 
“trace” of something, boric acid, for instance, food 
officials discover from time to time in this or that 
isn’t always proof of a manufacturer’s effort to arti- 
ficially preserve or to adulterate. Nature sometimes 
is the guilty party. 





Foreign Commerce of United States in 1907. 


HE foreign commerce of the United States 
in 1907 makes a new record both as to im- 
ports and exports. While but eleven months’ 
figures are yet available, the record for that 
period so far exceeds that of any corresponding period 
of earlier years as to justify the statement that the 
total of both imports and exports will be larger for 
the calendar year 1907 than in any preceding year in 
the history of our commerce. For the first time the 
monthly export record has crossed the 200,000,000 
line, the total for November, 1907, being $204,444,860, 
while the import record of $133,110,170, made in 
March, is the largest total of importations in any 
single month in the history of our commerce. The 
figures at hand justify the estimate that the imports 
of the full year will exceed 1,400 million dollars and 
that the exports will probably exceed 1,900 million 
dollars. If to this we add the trade with the non- 
contiguous territories of the United States, the value 
of the merchandise entering the ports of the conti- 
nental United States would aggregate nearly 1% bil- 
lions of dollars and the merchandise leaving the ports 
of the continental United States would aggregate 
nearly 2 billions of dollars. 

The growth in the foreign commerce occurs chiefly 
in manufacturers’ materials and manufactures. In im- 
ports, crude material for use in manufacturing shows 
for the ten months for which figures are available an 
increase of about 40 million dollars over the corre- 
sponding period of last year, and manufacturers for 
further use in manufacturing show an increase of 
about 29 million dollars, while manufactures ready for 
consumption show an increase for the period named 
of 46 million dollars. On the export side, raw ma- 
terials for use in manufacturing show an increase of 
48 million dollars, manufactures for further use in 
manufacturing an increase of 13 million dollars, and 
manufactures ready for consumption an increase of 





29 millions. In foodstuffs there is a slight increase 
in the importations, but a decrease in exportations, as 
measured by values. Foodstuffs in a crude condition 
imported show an increase of about 20 million dollars, 
and foodstuffs partly or wholly manufactured an in- 
crease of 17 millions. On the export side, crude stuffs 
in a crude condition show a reduction of about half a 
million dallars and foodstuffs partly or wholly manu- 
factured a reduction of about 3 million dollars, these 
figures covering only the ten months ending with 
October, the analysis for the eleven months not being 
yet available. 

The principal foodstuffs showing an increase in 
importations are coffee, cocoa, and sugar. Coffee im- 
ported in the ten months ending October, 1907, 
amounted in value to 601% million dollars, against 5234 
millions during the corresponding period of last year; 
cocoa to 1234 million dollars,against 714 millions in the 
corresponding months of last year; sugar to 7714 mil- 
lion dollars, against 68% millions in the corresponding 
months of the preceding year, this increase in total 
value being due in part, however, to advanced prices, 
the quantity of sugar imported in the ten months end- 
ing October being 3,567,600,380 pounds, against 
3,358,148,621 pounds in the corresponding months of 
last year. This, however, does not include the sugar 
brought from Hawaii and Porto Rico, which now 
forms an important factor in our sugar supply. The 
quantity of sugar brought from Hawaii in the ten 
months ending October, 1907, was 802,772,460 pounds, 
and from Porto Rico 406,899,661 pounds, neither the 
Hawaiian nor the Porto Rican sugar being included in 
the statement of imports, since Hawaii and Porto Rico 
are now customs districts of the United States and the 
merchandise from them is therefore no longer includ- 
ed in the statement of imports from foreign countries. 

This increase in imports and exports occurs in the 
commerce with nearly all sections and countries of 
the world. 








Lang Hustling for Cincinnati Convention. 


President Ed. M. Lang, Jr., of the Canning Machin- 
ery and Supplies association was in Chicago Wednes- 
day, finishing up a rousing Western trip in the interest 
of the convention at Cincinnati next month. President 
Lang finds that the coming annual meeting of the 
National Canners’ association and allied organizations 


| 


is looked forward to with enthusiasm and he anticipates 
that the attendance will be very large. With his well- 
known ability to hustle, Mr. Lang is working hard 
for the success of the meeting. The motto of the 
genial president of the Machinery association is. ““Never 
Slip,”’ and he doesn’t propose to do in this inst- 


ance, 
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We have in four years converted 103 Canners to Wheeling 
Cans and they are still coming at an increased rate each 
month. Each of these canners uses from 300,000 to 6,000,000 


cans per annum. 


We have never lost a customer on account of faulty cans. 
This is all the argument that should be necessary to convince 
any Canner of the value of Wheeling Cans. 


Our success comes from the fact we have so improved 
the art we can turn out cans which are as near perfect as it 
is possible to make them, and we understand what the trade 
require. 

We have just completed a large new factory building 
fully equipped that will increase our former capacity 100 per 
cent. This will enable us to accept and ship promptly during 
season a considerable amount of new business. 


We wish to take this opportunity of thanking our cus- 
tomers for their patronage during the past season and to 
assure them that their orders shall have the same prompt 
attention in 1908 as during the past season. 








WHEELING CAN COMPANY, 


OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent For Indiana and Kentucky, 801 Majestic Bidg., Indianapelis, ind. 
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There is no change to report in local conditions, 
and nothing new can be said. The jobbers have not 
re-entered the market after taking their inventories. 
At least two of the largest jobbing houses in Chicago 
do not inventory until the first of February instead 
of on January Ist, as is commonly supposed, and this 
will have a tendency to check business this month, as, 
naturally, the buyers will be little disposed to make 
substantial additions to their stocks before figuring 
out the year’s business. 

Prospects for consumption of food products are 
improving. The financial situation and the banking 
position have improved steadily during the past thirty 
days and at present the contributers to the annual 
commercial reviews and the forecasters of future con- 
ditions take a hopeful view of the business situation 
in general. There is expected to be recuperation all 
along the line, and this of course will mean continued 
heavy consumption of manufactured foods. 


Tmatooes— 

Western holders of tomatoes are asking various 
prices for spot goods, 85c Indiana cannery by some, 
several of them, the more bullish packers, very close 
to a dollar at the factory for standard No. 3s; but 
the Chicago market is around goc per doz., and only 
a very small amount of business transacted since the 
first of the year. Jobbers aren’t buying just now, 
though prospects favor a very large business on to- 
matoes later on. We have heard of no future busi- 
ness this week. New York reports note some trad- 
ing, but nothing of importance. Baltimore is holding 
full standard No. 3 tomatoes, according to latest ad- 
vices, at 80 to 82%c there. 


Corn— 

Packers are holding their corn at former quotations 
the range being still 65 to 70 and 72'4c per doz. for 
spot standard. The number willing to sell at 65¢ being 
few in comparison with those that hold at 7oc. Own- 
ers of Country Gentlemen corn are very firm in their 
views. Some will not quote a price at all, believing 
in a higher market coming. No offerings of futures 
are being made by packers, either Eastern or Western. 
Maine packers apparently aren’t even thinking about 
naming a price. It is reported that there is a move- 
ment among Iowa corn packers to delay action of fu- 
tures until late in the spring. 


Peas. 

Spots peas are firm and regardless of the fact that 
there was a large pack in 1907, there is a scarcity of 
cheaper kinds and nobody is expressing fear con- 
concerning the future of values on spot goods of any 
grade. THE CANNER’S statistics of the pack have 
been the subject of general comment in the local trade 
and it seems to be agreed that the situation calls for 
no increase in acreage, as the pack would have been 
much larger had the weather favored the crop more. 
Future peas have been inactive here this week. It was 
rumored that future prices would be named by the 
Wisconsin Pea Packers’ company, the combination of 
the Albert Landreth Co. and the Vaudreuil, Two 
Rivers, Wis., cannery, this week, and that they would 
show more of an advance over last season’s opening 
quotations than other Wisconsin packers have named ; 
but up to the time of going to press we haven’t heard 
of any quotations being put out. When the Wiscon- 


sin Pea Packers’ company names its prices they will 
include the “Lakeside” brand, packed at the Landreth 
Manitowoc factory, a brand which for a long time 
has possessed such a reputation for qaulity as to read- 
ily command a premium. The Landreth and Vaud- 
reuil packs have been sold in this market for some 
years past by T. J. O’Byrne & Co. and Wm. H. 
Nicholls & Co., but in future these accounts will be 
handled by the Meinrath Brokerage Co., having head- 
quarters in Chicago and branch offices in something 
like half a dozen western jobbing centers. It is un- 
derstood that the sale of the Wisconsin Pea Packers’ 
Co.’s output was transferred to the Meinrath Broker- 
age Co. on an investment consideration, after oppor- 
tunity had been given T. J. O’Byrne & Co. and Wm. H. 
Nicholls & Co. to continue handling the accounts, It 
was stated that the New York state packers will open 
prices on 1908 pack peas on Jan. 10. The basis to be 
fixed, it is expected, will be at least 5c per dozen’ 
higher than the opening last season, 


Fruits— 

Prices on all varieties of canned fruits hold firm. 
There is scarcity existing in practically all descrip- 
tions and the small supplies remaining unsold in 
packers’ hands are firmly held, with little probability 
that concessions will be made. A little interest has 
been shown in peaches this past week, though it was 
nothing to speak of. As Griffith-Durney Co. remark 
in a brief review of the year in the fruit canning in- 
dustry on the coast, “There is practically nothing in 
the way of canned fruits on hand in California to- 
day, with the exception of a few apricots, a few pears 
and some grapes. Peaches and cherries are practic- 
ally exhausted. While we look for higher prices on 
salmon this coming season, it is only natural to look 
for lower prices on canned fruits. As you know, the 
1907 crops of apricots and cherries were virtually a 
failure, and the peach crops, especially the late varie- 
ties like Levis amounted to practically nothing, and 
while some sections of California produced a fair 
crop of peaches, in other sections the crop was ex- 
tremely light. In the natural course of events, we 
should have a fairly good crop of all varieties of 
fruit this coming season, with consequent lower prices 
than obtained this year.” 


Asparagus— 

Asparagus is firm, but holders are so insistent on 
obtaining full outside quotations for their stocks that 
business is dull. At shaded quotations it would be 
possible to dispose of substantially the entire sup- 
ply. 

Sardines— 

Considerable interest is being manifested in the 
prices which Maine packers are expected to name 
soon on domestic sardines of the 1908 pack. Aside 
from .this there is nothing new. Spot stocks are 
very small along the coast of Maine, hence the can- 
ners are firm in their views concerning values. 


Lobsters 

Canned lobster is firm, showing an advancing 
tendency, due to the very limited supplies existing. 
Oysters— 

Cove oysters are unchanged from last week at the 
following quotations f. 0. b. Baltimore, Chesapeake 
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Bay stock: No. 1 Extra Selects, Lunch, oval cans, 
$1.10; No. 1 6-oz. Extra Selects, tall cans, $1.50; No. 
2 12-0z. Extra Selects, tall cans, $2.75; No. 1 6-oz. 
Selects, tall cans, $1.30; No. 2 12-0z. Selects, tall 
cans, $2.25; No. 1 5-oz. Standards, full weights, 85c; 
No. 2 10-0z. Standards, full weight, $1.70; No. 1 4- 
oz. Standards, full weights, 80c; No. 2 8-oz. Stand- 
ards, full weights, $1.60; No. 1 3-oz. Standards, 75c; 
No. 1 Light-Weights, 47%c. 


Salmon— 
Salmon remains firm in this and other large jobbing 
markets. Packers’ stocks are well known to be depleted on 


some important grades and nearly so on all. In reviewing 
the salmon market during 1907, the Griffith-Durney Co. say, 
in part: “As late as last April, Alaska red salmon was 
sold as low as 95c for shipment to eastern cities; today 
nothing can be had under $1.15 and we doubt if there are 
5,000 cases in first hands on the Pacific coast. We put up 
a very large pack of cheap grades of salmon, such as pinks 
and chums, but the demand was tremendous, and we think 
the small quantity remaining will be marketed long before 
the first of June, 1908. Medium red salmon of all grades 
is practically out of the market, with the exception of a 
limited quantity of halves. Columbia river salmon of all 
grades is entirely cleaned up, and the only thing left in the 
way of Puget Sound sockeyes is a limited quantity of 
halves; therefore, we will enter 1908 with the lightest stocks 
of salmon since 1900. We know positively that there is 
not a jobber in the United States who has a surplus of any 
kind of salmon, and in the English market alone the stocks 
are 300,000 cases less than they were this time last year. 
While the entire pack of Alaska red salmon was sold in 
1907 at 20c per dozen over the prices prevailing the previous 
year, the profit made by canners was not commensurate with 
the capital involved and the risks incurred, and we think that 
the 1908 pack of Alaska red salmon will have to bring close 
to per dozen to give packers the proper margin of 
profit.” 
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Jobbing demand for dried fruits has not awakened 
to any extent as yet. Business here in this line has 
continued very quiet up to the present time. There 
has been no activity in any article in the cured fruit 
list, but more interest seems to be shown in raisins 
and prunes than other items. Seeded raisins have 
received the bulk of the attention of buyers. Peaches 
are steady and very quiet. Apricots have not sold 
at all, but remain firm nevertheless, on account of the 
extremely small stocks. Business in evaporated ap- 
ples has been slow, extremely so of late. The dull- 
ness also affects chops and waste. Eastern advices 
report holders of New York State prime evaporated 
apples asking 8%c to 8%c per Ib. 





PICKLES AND KRAUT. 








Pickle business has been small here this week, but 
this is because holders are unwilling to grant the 
concessions asked for. At a slight concession it 
would be possible to make considerable sales, enough 
to move the bulk of the small supply unsold in first 
hands. Stocks of pickles are the smallest for Janu- 
ary that we have known for years, some sizes being al- 
most out of the market. Almost all the packers are 


unable to quote on medium pickles exclusively. It is 
still possible to buy a few cars of straight mediums. 
Quotations, f. o. b. factory, Chicago rate of freight, 
new oak cooperage, carloads only, are: 


30 gallon barrels Mediums 1200 ............0e0eeees $ 8.00 
15 gallon % barrels Mediums 600 ..........-2--2+0e+: 4.50 
10 gallon kegs Mediums G00 2... 2.2 .cecccccccscccsccs 3.50 
5 gallon kegs Mediums 400 .-...........ssecsseccees 2.00 
ge gallon barrels Simalls 2400 2... ..ccccccsccsccwscce 10.00 
3S; Geom 56 WEECE- SONOS F400 . 2.2.2.0 ocsccncaveese 5.50 
ee ee err reer 4.25 
fe 8 =e, arenes eres o 2.50 
30 gallon barrels Gherkins 3500 ............-.2eeeee0- 12.00 
15 gallon % barrels Gherkins 1700 ...--.........2205- 6.50 
45 gallon casks Mediums 2000 ..........c0.sceceeeees 12.00 
A I I I inh ncn ck tascucpeceneces 15.00 
45 gallon casks Gherkins 6000 ............++eeeceeees 18.00 


The following are prices being quoted on salt 
pickles, Chicago: 


45 gallon barrels 1600 Large Pickles ................. $10.50 
45 gallon barrels 2200, 2400 Medium Pickles ......... 12,00 
45 gallon barrels 4200, 4400 Small Pickles ............ 13.00 
45 gallon barrels 6000, 7000 Gherkin Pickles .......... 15.00 
45 gallon barrels 10,000, 12,000 Gherkin Pickles .-..... 17.00 
45 gallon barrels Vatrun Nubs 3200, 3400 count....... 7.50 
45 gallon barrels Gherkin Nubs 7000, 8000 count...... 10.50 


Western dill pickles, tank cured and processed stock 
are quoted, f. o. b. factory, Chicago rate of freight: 


30 gallon barrels Mediums 1200 size .............000. $ 8.50 
15 gallon % barrels Mediums 600 size ............... 4-75 
45 gallon casks Mediums 1800 size .............0.00. 12.50 


Sauerkraut in bulk has been quiet here since New 
Years. The present week’s business has amounted to 
little so far. Kraut, however, is one of the cheapest 
articles of food obtainable now, and it is believed cer- 
tain that there will be an enormous consumption. 
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Cans— 

Prices on packers’ cans for the season of 1908 were 
announced by the American Can Co. yesterday, 
Wednesday, January 8, eight days earlier than the 
opening of prices last year, when announcement was 
made on January 16. The 1908 quotations are given 
below: 

For immediate delivery at company’s convenience, 
subject to change without notice: 

















No. 1s, 1% in. opening.............. $ 9.75 
No. 28, 1% ‘ eS Mine cess waceee 13.25 
No. 2%8, 21-16 in. opening.......... 17.25 
No. 3s, 21-16 in. opening............ 17.75 
No. 10s, 2% in. opening.............. 42.00 


For delivery as wanted by buyers during 1908, the 
American Can Company quotes as follows: 


No. 1s, 1% in. opening ............. $10.20 
No. 28, 1% in. opening.............. 14.00 
No. 2%s, 21-16 in. opening.......... 17.80 
No. 3s, 21-16 in, opening............ 18.40 
No. 10s, 2% in. opening.............. 45.00 


These prices are f. o. b. seller’s factories; usual dif- 
ferentials for special openings. 

These quotations compare with can prices for sea- 
son’s delivery, 1907, as follows: 
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REDLICH MANUFACTURING CO. 


2 to 10 OAK STREET, CHICAGO 


SUPPLIES FOR CIDER AND VINEGAR MANUFACTURERS, 
PICKLERS, CANNERS, PRESERVERS 
Stock Labels and Tin Foil Caps of Every Description 
Shavings, Bungs, Plugs, Faucets, etc. 


Write for catalogue 





Established 1876 


THE KEPLER WAREHOUSE CO. 


GENERAL STORAGE 
504 - 528 North Water Street, Chicago 


No cartage or switching charges on carload lots consigned in our care 
Warehouses frost proof Drop us a line for rates and further information 
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are now making Contracts for cans 
: and canners’ supplies for use during the 
Son ; Pp g 
coming pack. 
@ We offer special inducements on contracts 
for delivery during the early months, but we 


will give any delivery desired. 
@ For prices, terms and other information, 


write us. 
VIRGINIA CAN COMPANY, 
©. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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1908 1907 DIFFERENOE 
No. 1s,......$10.20 $10.50 $ 30c lower 
(ee 14.25 2c ‘* 
No, 24s,.... 17.80 18,25 oe * 
No. 3e,...... 18.40 19.00 60c ‘* 
& No. 10s,..... 45.00 46.00 _:. 


The canning trade have been looking for prices for 
several weeks, yet it is improbable that announcement 
of opening quotations would have been made earlier than 
last year, or on January 16, had not the price of tin- 
plate declined this week 20c per base box, which drop 
in tinplate placed the can manufacturers in position to 
figure accurately on their costs. Up to the time we go 
to press none of the other can makers has advised us 
of their opening prices. The Virginia Can Co. named 
prices about two weeks ago, and we repeat its quota- 
tions f. o. b. Buchanan, Va.: 

No. 3,21/16 No.2,2 1/16 


Opening. Opening. 
For delivery in March, 1908 .......... $18.00 $14.25 
For delivery in April, 1908 ........... 18.20 14.40 
For delivery in May, 1908 ............ 18.40 14.55 
For delivery in June, 1908 ............ 18.60 14.70 


Pig Tin— 

The week opened with an advance of 50 points, but 
went off again to a shade below 27 cents. It has since 
reacted under some little pressure from consumers, and 
we quote as follows, f. o. b. New York. 


Spot January February 
5 to 15-ton lots......... $27.40 $27.35 $27.30 
lto 4-ton lots......... ae ee ee 
27.25 


15 to 25-ton lots... ..... 27.25 27.25 


Tin Plate— 

A pleasant surprise was sprung on the trade by the 
announcement of a reduction of 20c per base box in 
tin and terne plates, taking effect January 6th. 

Prices are now as follows, f. o. b. mill: 

BESSEMER STEEL COKES. 


14 by 20 (107 lbs.) ...... ewihed $3.85 
14 by 20 (100 Ibs.)............. 3.70 
14 by 20 ( 96 Ibs.)............. 36.5 
toe fg oy eee 3.60 





No More Jobbers’ Labels. 


Wm. Numsen & Sons, Inc., Baltimore, one. of the 
largest canning concerns in the United States, who 
made last year probably the biggest pack of tomatoes 
ever put up by a single company, have discontinued 
selling goods under jobbers’ labels. The old practice 
was dropped on January Ist. 


Ban Likely on Benzoate. 

A dispatch from Washington, dated Jan. 5 says: 
“Investigations in regard to the use of benzoate of 
soda in preserved foods have now gone so far as 
practically to convince the authorities, it is believed, 
that the drug as employed is harmful to the human 
system, and as a result it is thought to be probably less 
likely to-day that there will be an extension of the 


permission granted to preservers to use this drug 


than there has heretofore’ been. If the evident drift 
of opinion in regard to this matter should continue. 


it is probable that no more benzoate will be allowed 


in preparing the pack of the coming season. 

“Tt, however, seems to be generally believed here 
that there is some unknown preseryative which is em- 
ployed in the catsup, pickles and other articles that 
are put up by the firm which now get along without 
the use of benzoate, and it will be attempted to as- 
certain definitely what this is if any such preservative 
is so used. -In-ccase: the suspicion thus - entertained. 
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should be confirmed, it will, of course, be a matter 
requiring investigation and will doubtless lead to a 
discussion whether these firms ought not to be re- 
quired to state on the labels of their goods what is the 
preservative agent thus employed.” 


Of Interest to Canners Needing Seed. 


We understand that the Everett B. Clark Seed Co., 
of Milford, Conn., who recently purchased the entire 
output of one of the other prominent seed growers, 
still has a few hundred bushels of seed peas suitable 
for canners’ use. Last week this company was in a 
position to supply Alaskas at $4.75, Surprise at $6.00, 
Gems at $4.50, Advancers at $5.75. We recommend 
packers needing seed to wire these people. This is a 
house of long standing and there is none more re- 
liable. 

This company also has at this time a good stock 
of Green Pod Stringless bean seed such as Refugee 
at $2.50 per bushel or Burpee’s Stringless Green Pod 
at $3.00 per bushel. They also grow all the other 
canning varieties. 

As to corn seed there is little available in the way 
of Connecticut seed this season but there people can 
supply it, if any one can, as they control a major por- 
tion of that grown. 

The Everett B. Clark Seed Co., we notice, has with- 
in the past few years fully doubled its business with 
canners and packers—a good testimony to the satis- 
faction given their customers. We believe our sub- 
scribers who have not been patronizing this concern 
will do well to “Try them on.” 


Louisville After 1909 Canners’ Convention. 


Louisville, Ky., is a candidate for the honor of en- 
tertaining the 1909 convention of the National Can- 
ners’ association and allied organizations. Fulton Gor- 
don, the well known Louisville canned goods broker, 
has already started to work to secure the 1909 meet- 
ing for that city. Mr. Gordon has secured the co- 
operation of the Louisville Commercial Club and im- 
portant business interests in his campaign, and it is 
announced that a large delegation will be present in 
Cincinnati next month for the purpose of capturing 
the 1909 gathering. 

Fulton Gordon is a member of the National Canned 
Goods and Dried Fruit Brokers’ association and has 
been a regular attendant at the annual convention for 
some years past. In his determination to induce the 
canners, machinery men and brokers to hold their 
annual convention of 1909 in Louisville, Mr. Gordon 
has the backing of the wholesale grocery and food 
manufacturing industries of his city. 

Louisville is centrally located, possesses excellent 
railroad and hotel facilities and its citizens are famous 
for their hospitality and courtesy to strangers within 
their gates. 


Jobbers Want New Canned Goods Contract. 


The National Association of Wholesale Grocers 
will undertake to bring to pass a better form of 
canned goods contract, a demand for which has arisen 
especially strong of late. To that end Secretary 


Beckmann has called a conference between 15 or 20 
of the leading canned goods buyers of the country and 
the contract committee of his association, to be held 
at Chicago on January 20.—New York Commercial. 
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Baltimore, Md., January 6, 1908. 

Epiror CANNER—Now that your statistics as well as those 
of the American Grocer are published, I suppose it will 
really be in order for packers, jobbers, brokers and corres- 
pondents all over the country to begin to express them- 
selves “pro or con” as to the correctness or incorrectness of 
the figures. No doubt the figures will surprise quite a num- 
ber of people interested in the various branches of the can 
goods business, but I am satisfied to take your figures as 
being substantially correct. As far as tomatoes are con- 
cerned, I have for some time expected that the total pack 
would aggregate something over 13,000,000 cases. Your corn 
estimate is larger than I thought it would be, as is also 
your estimate of the pea pack. I was convinced, however, 
during the pea packing season that Baltimore at any rate 
was putting up a pack of from 40 to 50 per cent more in 
1907 than in 1906, but I thought that other parts of the 
country were shy, so that your estimate of nearly 40 per 
cent increase for the whole country rather surprises me. 
Still, you must necessarily be in a better position to state 
what the pack really was than what I am, because you 
have the direct returns on which to base your calculations, 
therefore, you are no doubt approximately correct. It must 
not be forgotten that previous to 1905 no estimate of the 
pea pack was made, and, therefore, we have but very little 
chance to compare with previous years. It seems clear to 
me that very few people have been aware of the actual mag- 
nitude of the pea packing industry, especially since the viners 
came into operation, and the cost of peas was somewhat 
reduced. Evidently the country consumes a greaet many 
more peas than the majority of people thought it did. 

The question now arises as to what will be the effect on 
the market now the size of the packs is known. As far as 
tomatoes are concerned, the publication of the statistics will 
have little or no effect. It does not matter now what the 
size of the pack was, because the greater portion of the 
goods have left first hands. If this were not the fact, then 
the market would have been lower than 80c during December. 
It looks now as though the country actually consumes an- 
nually something like 11,000,000 or 12,000,000 cases of to- 
matoes, so that a 1,000,000 or so cases more when distributed 
in jobbers’ and retailers’ hands will not break the market. 
If the packers were carrying 3,000,000 or 4,000,000 cases, then 
we might look for a slump, but fortunately for all con- 
cerned, the packers have practically got from under. 

Corn is doubtless in position to take good care of itself. 
Just as soon as general trade revives in the new year, we 
are likely to see an advance in the price of this article. The 
pea pack has been well distributed. Very few are left in 
first hands, especially of the cheaper grades. In fact, it 
looks as though there will be a famine for standards and 
seconds long before new peas come in. The only grades of 
which stocks seem to be in excess of the demand are extra 
sifted and petit pois. There, are some good bargains lying 
around in these lines. i 

Now is.the time for everybody to be making resolutions 
for the new year. I would suggest the following as a few 
pertinent ones for packers to make: 

If you are not already a member of your local associa- 
tion, then become one at once, and be sure to attend the 
National convention, which will shortly meet in Cincinnati. 

Se careful in planning your acreage for the coming sea- 
son, especially on tomatoes, and do not overdo it simply be- 
cause you are sold out of 1907 packing. Do not forget the 
jobbers and retailers have doubtless a good many tomatoes 
on hand in the aggregate. 

Consult with your fellow packers, and do not hesitate to 
let them know what preparations you are making for acreage 
for 1908. 

Let your local Association’s Secretary know just what you 
intend to do for the coming season, and take notice of his 
reports of what others are doing, and then be governed 
accordingly. 

Be sure and do not plan for a larger pack for next season 
than your capital justifies, because you may have to carry 
some stock over next fall. 

Do not forget the goods have not been consumed when 
you happen to have sold out, but remember that the jobber 
and retailer have got to disprae of them. 


Do not load your customers up with futures, and then 
arrange to pack a surplus, and expect the buyers to take 
them from you at a profit. } : 

Do not pack slop. Bend every effort to improve quality, 
because since the light has been turned on by the Pure 
Food Law, quality is now going to tell more than ever. A 
man who has to get up a new label every year to sell his 
goods is sure to lose in the long run. 

There are many other things that could be suggested for 
packers both to do and not to do, but each man can add 
to the foregoing as it may seem to suit his particular case. 

The coming meeting of the National Association bids fair 
to be one of the most interesting that has ever been held. 
There are many topics of great importance that will be 
brought to the front, and will doubtless be well threshed 
out. One of the most vital as far as packers’ interests are 
concerned is, the question of contracts governing sales of 
futures. It seems to have become the rule with a great 
many jobbers to act as though when they happen to buy 
futures, and later on the market goes against them, to at 
once begin to wriggle and squirm to get out of the deals, 
or make an appeal to the seller to lower the price. There 
is no other business in the country in which so much of 
this exists as in the can goods business. The selling of 
futures is a gamble anyhow, but there is no valid business 
reason that a jobber can conscientiously bring forward that 
would make it incumbent on the packer to protect him at 
all in the price just because he bought futures at a higher 
figure than he could have bought the same goods, if he 
had waited until packing season or later. I hear that at 
the present time there is considerable friction going on be- 
tween some jobbers and some oyster packers regarding con- 
tracts for future oysters that were made last September 
and October. Some of the jobbers think they ought to be 
protected because the market has gone off. Where is the 
justice of this? Other jobbers are making all sorts of 
excuses to delay shipment. If the boot had been on the 
other foot there would have been quite a different tale to 
tell. Many packers sold futures in small fruits, string 
beans, peas, peaches, sweet potatoes and corn last spring, 
and then when they came to pack the goods, these different 
lines cost all the way from 25 to 50c per dozen more to 
pack than what the futures were sold at, but none of the 
buyers were quixotic enough to tell the packers that they 
would pay more for the goods. Then, why should they 
now expect a reduction on the prices of their contracts for 
future oysters. The packers ought to take hold of this 
subject very vigorously at the coming convention and see 
if some plan cannot be devised to put a stop to such un- 
businesslike proceedings. 

Many of the packers make their own cans, but when the 
tin plate mills make a cut they never hear of the mills making 
any reduction on the shipments of tin plate that have al- 
ready been made. Some of them do make contracts guaran- 
teeing prices against their own decline up to date of ship- 
ment, but if a shipment happens to have been made even 
within say a few days or a week prior to the reduction no 
concession is made on the plate that has been shipped. The 
reduction is only made on any unfilled portion of the con- 
tracts, which is strictly in accordance with the contract that 
may have been signed. Why is it not possible to have the 
canned goods business run on just such strict business 
principles. If a packer guarantees his own prices until 
date of shipment, and he makes a reduction in quotations, 
then, of course, he should live up to his contract and lower 
his figures accordingly to those customers whose goods 
have not been shipped, but if he makes contracts with no 
conditions as to decline, there is no legal or moral obliga- 
tion on his part to make any concession from contract 
figures.. Buyers should take their medicine like men and 
stand up to their contracts, remembering the many times 
when they have bought future goods at low prices, and 
packers have had to deliver at considerable loss. 

Of course you are aware that tin plate has just been re- 
duced 20c per box, which will probably. have some effect 
on the price of cans. This reduction will make a difference 
of about 5 to 6c per hundred on the cost of manufacturing 
No. 3 cans. It is likely, however, that later on in the spring 
tin plate will be again advanced, especially if the general 
iron and steel business should become active. 

There is little or no change to report in the can goods 
market here in Baltimore. There is considerable inquiry 
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for tomatoes, and some business is being done. There is 
also a better inquiry for pears, sweet potatoes, and some 
lines of small fruits. Corn is very quiet, and it is a good 
time now for buyers to pick up some snaps. There is very 
little doing in peaches, but as stocks are so very light, 
tese goods will all be taken out at about the present 
market. The general line continues dull, but packers seem 
to be quite optimistic, as to an active business early in the 
Future tomatoes are being offered at 82%c for 





spring. ; 
No. 3s and 62%c for 2s, but very little business is being 
done. TARTAR. 
| PORTLAND. 








Portland, Maine, January 4, 1908. 

Eprtor CANNER—The new year opens with the dust created 
by the (very) late “financial conditions” still in the atmos- 
phere, and on the bedraggled garments of the combatants. 
The cloud is lifting, however, and gradually business is re- 
suming its normal state. Buying is smaller than usual under 
conditions that a year ago would have produced great ac- 
tivity. Gradually, in Maine, the already depleted stocks have 
grown less, but this mathematical axiom has but little in- 
fivence on “men convinced against their will,’ and who hope 
against hope that lower prices might prevail in their own 
particular case. Long before next packing season it will 
probably be impossible to buy from first hands a single car- 
load, and even now the wholesale grocers are selling one to 
another. Maine fancy corn brings 95c to $1.00 f. o. b. 
Portland, but it is really worth more. As for standard, there 
is so little it is hardly worth mention. 

No price of future fancy corn is made. Some talk has 
been made, but no chicken is hatched. All packers want 
more money for their product, and no one wants less than the 
“established” price of 1907, but as a matter of fact, while 
I may have my opinion, nothing has been settled. Further- 
more, is it ever settled? I had rather do my “prophesying” 
after a fact than before! It is more accurate, and less liable 
to criticism. Still, I will say this much: “It is too early.” 
Winter has just commenced, spring is far away. “Let us 
have peace.” 

The “apple situation” is a good deal like the “financial” 
and both are dependent in a marked degree, one on the 
other. There is a good stock on hand, and some are still 
packing on contracts. Prices are lower, but many will not 
accept the decline, thinking, and there is some reason for it, 
that the market will again go back. The fact is that some 
of the best fruit ever put in a can has been rejected, solely 
on “quality,” if one had the gullibility of an idiot! But 
“quality” in most of the cases of rejection is really the 
“quality” of the “financial situation.” Good Maine gallon 
apples can be had, but not many, at $2.25 f. o. b. Portland, 
but I want to assure the reader that some have been sold 
at $2.00 f. o. b. Portland. These goods are not, like Caesar’s 
wife, “above suspicion.” One of the most unfortunate results 
of this dishonesty on the part of many buyers is that some 
packers will not let their goods go without cash in hand. 
Thus the honest buyer suffers for the dirty tricks of his 
competitor, who, in order to buy cheaper, sells his own 
honor, and to the injury of himself and neighbor. If any 
one can tell me wherein a dishonest packer is any better, I 
would like to have him hold up his hand. 

I find a few blueberries are being offered at from $1.30 to 
$1.50 for No. 2 size, and gallons $6. to $7—the difference 
being in the quality. It is impossible to pack squash just 
now, for prices on the raw materials have gone from $9 per 
ton to $55. A few bluebacks are offered at 6214 and clams 
at late prices. 

At the time of writing we have no snow on the ground, 
and but little ice, while the “grippe” holds a large part of 
the community in its grasp. INDEX. 
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Kansas City, Mo., January 6, 1908. 


Eprror CANNER—This is the season of the year that the 
merchant and business man is taking an inventory of his 
stocks, and at the same time an inventory of his past year’s 
business in a retrospective way. 

Possibly but few years present as good an opportunity for 
studying conditions as 1907. It started in under favorable 
auspices, and its going is familiar to every reader of THE 
CanNneER. The country at large was called upon to face a 
condition that a few years ago would have meant wide- 
spread panic, but the resources and strength of the nation 


were sufficient to meet it with up to date comparatively little 
loss to any interests. 

The closing of our big bank, the National Bank of Com- 
merce, did not prove as severe a blow to all interests here 
as might have been expected, from the fact that this entire 
section has been, and is today, in a high state of prosperity. 
The farming community, which is so important a factor to 
this city, has been phenomenally prosperous for a number of 
years. 

That the reader may more thoroughly understand the con- 
dition of Kansas City as a distributing and marketing point, 
I will take a few facts from the Chicago, Milwaukee & St. 
Paul Railway Co.’s recently issued complete statistical and 
beautifully illustrated booklet of Kansas City. In speaking 
of the packing interests in this city, which ranks second in 
the United States, they say: 

“The year has been one of unprecedented activity in local 
packing circles. The packers have stood loyally by the 
market, not only increasing their output to the highest point 
in the history of Kansas City as a packing center, but also 
showing their faith in the future growth of the market by 
«xpending large sums during the year in the enlargement and 
improvement of their plants. They have taken a larger per- 
centage of the cattle received than ever before. 

“Kansas City ranks first in the agricultural implement 
trade, first in amount of tributary farming territory, first in 
yellow pine markets, first in amount of grain receipts, second 
in number of railroads, second in amount of flour output, 
second in the packing house industry, second in lumber, 
third in amount of telegraphic business, eighth in amount of 
bank clearings and twelfth in amount of postal receipts. 

“Within a radius of 150 miles of Kansas City there is a 
population of 2,800,000, and within this same radius there are 
extensive coal, oil, gas, iron and lead prdoucing districts. 
Kansas City has a natural gas field which extends over a 
section of country fifty by three hundred miles. The gas is 
of a better quality and of a greater volume than any hereto- 
fore discovered.” 

Kansas City is now piped for and supplied with natural 
gas at 25c per 1,000 to small consumers, which is not only 
proving a great saving but also a great convenience, as most 
of the residences are now heated with gas furnaces. Quite 
a liberal amount of natural gas is used in manufacturing; 
however, not as much as will be used later on provided the 
supply is found sufficient, and profiting from the experience 
of the Indiana supply they are not taking any chances. 

In our immediate trade circles the conditions open up 
under much more favorable auspices for 1908 than any of 
us had any reason to expect. As a matter of fact, all the 
wholesale grocers report a comfortably good trade during 
November ‘and December, collections good, and trade already 
showing a good deal of life. In the opinion of your corres- 
pondent we see no reason why 1908 should not be a good year 
for the wholesale grocers of the Missouri river, and kindred 
interests, as in the majority of food products every reader 
of THe CANnNer is well aware that the supply in any article 
does not exceed to any great extent the demand. So long 
as these conditions exist very much lower prices in any of 
the lines cannot be looked for. 

_Canned goods remain firm, as does dried fruits. The de- 
livery of nearly all the futures have been made, and quite 
a lively interest manifested in the buying of 1908 goods. 

All in all, Kansas City and Missouri river trade can be 
summed up as strong and healthy. 

TRELA. 





SEATTLE. 











Seattle, Wash., January 4, 1908. 

Epitor CANNER—Probably the best indication of the steady 
strength of the 1907-8 salmon market is the fact that in 
spite of the financial panic which has affected nearly every 
other line of business in a deleterious way and has caused a 
general cancellation of orders in all lines of trade, the prices 
named on the 1907 pack under the most optimistic conditions 
have remained firm and no concessions of any sort have been 
necessary. Orders only in very isolated instances have been 
cancelled. There were quite a number of requests for de- 
layed shipments, but brokers advise that these jobbers have 
now rescinded these instructions and are requesting that the 
shipments be hurried as much as possible, and indication that 
their stocks are running low and must be replenished in spite 
of the condition of finance. 

If there had been any noticeable relaxation in the market 
or any general cancellation of orders, it is likely that there 
might have been forced concessions in prices. There would 


undoubtedly have been packers who might have been com- 














pelled to realize on their packs in order to carry on prepara- 
tions for the 1908 season and to pay up indebtedness ac- 
quired in 1907. Most of the packers are in splendid financial 
shape and in position to hold their packs for the prices 
demand, but there are always a few weak ones who get cold 
feet, cut prices and thus precipitate a slump in prices gen- 
erally. This has not occurred this year. Orders were so 
large within the few months following the naming of prices 
that every packer on the coast soon realized enough on his 
season’s operations to place himself in sound business posi- 
tion. 

It is a little early as yet to forecast operations for 1908. 
From the conversation among leading cannerymen, however, 
it looks as though the operations in Alaska would be about 
the same as last year. One or two new plants will be opened 
and several will be closed down on the part of companies 
who are operating a number of canneries and wish to curtail 
their expenses but nevertheless put up as large a pack by 
forcing the capacities of other plants. Puget Sound opera- 
tions will not be any more extensive than this year, when 
many canneries operated but only a small pack was put up. 

sritish Columbia operations and those on the Columbia 
river will be about the same. The talk which was going the 
rounds a few months ago about declaring a closed season 
on Puget Sound and the Fraser river has quieted. The can- 
nerymen could not be induced to co-operate. SOCKEYE. 
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New York, January 6, 1908. 

Epitor CANNER—Not much increase in activity is reported 
as yet, though there has been some improvement in demand 
and sales have been made in more numerous quantities, at 
least, even though the individual orders have been small. 
Holders are quite confident of their position and in the main 
refuse to allow concessions unless under extraordinary cir- 
cumstances. There is a feeling that the market for all lead- 
ing varieties will improve considerably within a short time 
and that business will be done upon a better basis in the 
near future. 

Some interest has been aroused in state peas by the an- 
nouncement that canners will name opening prices on January 
10. While nothing definite has been given out regarding these 
prices it is generally understood among the trade that they 
will range at least 5c, and possibly toc, higher on some 
grades than prices named at the opening last year. Not 
much movement is noted in future peas at the moment. 
Dealers deem it wise not to force sales now and will wait 
until the situation settles a bit before undertaking to create 
any particular interest. Spot peas are firmly held and so 
far as can be learned little stock is now available in standard 
quality at less than $1.00 here. Holders are confident and 
refuse to make concessions to obtain business. 

Tomatoes are quiet, but steady on the basis of 80c f. o. b. 
factory on standard Maryland 3s. A little business on this 
basis has been done for local account. Good standard 2s are 
quoted at 52%c regular f. o. b. factory. Gallons are easy 
at factory points, and only light interest is shown by buy- 
ers. The spot market is quiet, with occasionally a holder 
willing to sell a fraction below the ideas of packers cost laid 
down. Spot prices are: Maryland 2s, 65@07%c; 3s, 824%4@ 
85c; gallons, $2.60@2.70; New Jersey 3s, 9o@osc. 

Coin is quiet and the tone is easy on state and southern 
pack for prompt shipment. State standards are offered at 
75@8o0c delivered. Other varieties are handled in only a 
small way and purchases are only to meet ordinary daily 
requirements. The situation is substantially as reported last 
week, with these exceptions. Spot prices are: State stand- 
ards, 75@8oc; fancy, 85@goc; southern Maine style, 75@8oc ; 
western, 70@8o0c; Maine standards, 90@g5c; fancy, $1.05@ 
1.0714. 

Fancy beans are firm, but other grades are inquired for 
only occasionally and sales are limited to actual require- 
ments in most instances. The feeling in the market is fair 
and most holders anticipate a good business in the near 
future. 

Only a dull interest, limiting purchases to small quantities, 
is reported in pumpkin. Some business is done with the 
restaurants and hotels practically all the time, especially in 
the winter. But actual transactions are within narrow limits 
and in some instances prices are shaded a trifle. 

Spinach is firm though quiet, under small stocks here and 
at factory points. Important demand would speedily clean 
out the bulk of holdings here, though some good sized quan- 
tities are reported at different factory points. The total 
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supply will be wanted in spring before new stock is ready 
for use. 

All offerings of salmon continue firm. Coast stocks of 
red Alaska in first hands are reduced to , Sgpeess | rE 4 
Small quantities of pinks are offered with 85c regular f. o. 
coast quoted. Local buying is on a small scale, with Body 
tions not especially favorable for anything of importance 
otherwise. 

Sardines are firm, but quiet, with no prices yet named on 
futures, though it was understood that the new quotations 
would be given out about this time. It is believed, how- 
ever, that the opening basis, when fixed, will be higher than 
last season. The cost of packing has not yet been accurately 
figured, but it is stated that the wiermen have served notice 
that the price of raw fish will not be less than $8.00 per 
hogshead this season and that this figure will be main- 
tained as long as packing lasts. A price of $8.00 per hogs- 
head increases the cost of packing from 10 to 25c a case. 

Lobster is firm but quiet under small stocks and high 
prices. Few care to pay what is asked, but the supply is 
so small that holders refuse to permit concessions and quota- 
tions are held up to the outside range of values. 

Offerings of peaches, apricots and all small fruits are small 
from first hands and quotations are practically nominal. Few 
sales are made, holders making prices so stiff few buyers can 
afford to take stock under present circumstances. 

Gallon apples are easy and business is on small scale. Not 
many buyers are looking for stock now and those who are 
expect to obtain it at a concession. It is possible to shade 
inside quotations on a firm offer and everything points to a 
reduction in quotations within a comparatively short time. 

HARLEM. 
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New York, January 6, 1908. 

Epitor CANNER—In nearly all quarters there is locally a 
more confident feeling in dried fruits. Mail orders are fairly 
numerous, but notwithstanding this general movement is 
rather slow. Even admitting this the market is firm and the 
situation is improving. Orders booked are small in size, but 
they are more numerous and business is certainly upon the 
upward turn. While the policy of jobbers promises to be 
more or less conservative there is reason to think that the 
business done will be substantial and that improvement will 
continue unabated. 

Coast telegrams report the market for seeded raisins there 
as 734@8c for fancy in 1-pound cartons and 7¥2@7¥c for 
choice. The situation is reported unsettled. Several inter- 
ests are struggling to obtain possession of the crop and until 
that ceases the situation will continue to be more or less 
unsettled. The carry-over on the coast is reported at fully 
25,000 tons, and while reports credit the story that the supply 
has been cornered no official announcement has yet been 
made. The advance of %c a pound on the seeder patents 
went into effect January 1. A vigorous campaign against 
infringements of these patents by eastern seeders will shortly 
be begun, it is said. On the spot city seeded are quoted at 
834@oc on 1-pound cartons. The buying is light. No im- 
portant movement in loose Muscatels is reported and im- 
ported fancy raisins are quiet, though holders are firm in 
their ideas. Sultanas are firm, but quiet. Other grades are 
wanted in only small quantities and business is limited to 
consumptive orders merely in most instances. 

Prunes are dull and the few orders received for small lots 
are filled within the quoted range. The outlook is con- 
sidered more favorable for improvement, both here and on 
the coast following an awakened jobbing interest. Oregon 
prunes are easy on the spot largely because of poor quality. 
Not much inquiry aside from the comparatively small con- 
sumptive orders is reported. 

Fancy figs are firm, and a fair business is reported in 
small lots of layers. 

Apricots and peaches are in small compass and the tone 
of the market is firm. Pears are dull, with movement con- 
fined to actual requirements. 

Cleaned currants are steady, but the market is a shade 
easy in uncleaned in barrels. Greek cables report no change 
in the situation there. 

Evaporated apples are slow and even under moderate 
stocks, values do not improve. Occasionally full figures are 
paid for small lots, but in the main the situation remains 
unchanged. No pressure to sell is noted in packing circles. 
State prime is held at 8%c for small lots. Quotations on 
small fruits are nominal, HELLGATE. 
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A $15,000 canning plant is proposed for next season at 
Shelbina, Mo. 

Beans are being packed at the plant of the Montrose, Ia., 
Pickle and Canning Works. 


The Sunman, Ind., Co-operative Canning Co.’s plant is 
reported to be nearing completion. 


According to a report from Marshfield, Wis., that city is 
to have a pea canning factory next season. 


The erection of the new canning factory at Granger, Wash., 
is reported almost completed. 


The Benton Harbor, Mich., Pickle Co., is already placing 
contracts for the growing of cucumbers for next season. 


A report from Marathon, Wis., states that it is rumored 
a canning factory will be established at that point in the 
spring. 

A report from Oklahoma states that the establishment of 
a large canning plant in Oklahoma City is contemplated by 
H. Y. Thompson. 


It is proposed to enlarge the Clarkstown, Wash., cannery 
next season. New machinery will be installed to increase 
the capacity. 


The Covington, Ind., canning factory has been sold to 
Hugh E, Scheid of Covington, for $15,000. Mr. Scheid has 
for some time been manager of the plant. 


It is understood that the Naomi Canning Co., of Edinburg, 
Ind., is considering the proposition to establish another plant 
at Morristown, Ind., for corn and tomatoes. 


Benjamin Knight’s canning factory at Salem, N. J., was 
destroyed by fire recently with a loss of $6,000. The in- 
surance carried amounted to about $4,000, it is reported. 


The Weber-Bussell Co., of Seattle, Wash., has purchased 
the canning plant at Freewater, Mich., for $6,800. Mortgages 
amounting to $6,000 were assumed by the Weber-Bussell Co. 


The Tipton, Ind., canning factory is making contracts for 
corn, pea and tomato acreage for next year. Some new 
machinery will be put in the Tipton plant preparatory to the 
coming pack. 


This item is reprinted from the Hepner, Ark., Gazette: 
“The Eugene cannery has put up this year 20,000 cases of 
fruit and vegetables. This is more than double the amount 
put up last year.” 


It is proposed to organize a stock company capitalized 
at $12,000 and erect a canning factory at Huntingburg, Ind. 
F. W. Stinson of Velpon, Isaac Curry and E. E. Small of 
Duff, Ind., are interested. 


A cooker in the plant of the Sears & Nichols Co. factory 
at Pentwater, Mich., blew up on the night of Dec. 20, and 
partially wrecked the building. Four men who were at 
work nearby escaped uninjured. The cooker was filled with 
kraut at the time of the explosion. 


The Geneseo Canning Co., Geneseo, N. Y., has been in- 
corporated to manufacture tin cans, canned goods, etc. The 
capital stock is $15,000 and the incorporators are John C. 
Winters and John M. Prophet, well known names in the 
canning industry. 


The recently burned asparagus cannery at Antioch, Cal., 
will be replaced by larger buildings giving the company in- 
creased capacity. The property is now being put in shape 
to commence work on the new buildings. 


The Fort Atkinson, Wis; Union says: Jacob Wagner, 
who is looking after the crop contracts for the Fort Atkinson 
Cannng Co. for the coming season, reports that there will 
be a greatly increased acreage of peas planted. 


lt is probable that Yager & Halstead’s canning factory will 
be removed from Cortland, N. Y., to Yates, N. Y. The 
removal of the plant has been under consideration for a 
number of weeks past, and it now appears that the deal will 
be put through. A representative of Yager & Halstead has 
been going through the country signing up acreage with the 
farmers. 


Rudy, Ark., has been 
of $25,000. all of which it 


The Ozark Mountain Canning Co., 
incorporated with a capital stoc 


is understood has been subscribed. The incorporators are 
the members of the directorate of the company that is now 
putting up the preserving plant at Alma, and the plant at 
Rudy will probably be operated as a branch of that insti- 
tution. 


Stockholders of the Kenyon, Minn., Canning Co. have 
elected the following as members of the board of directors 
for the ensuing year: O. F. Henkel, H. E. Bergh, George 
Elcock, S. A. Bullis, and J. A. Langemo. This year’s out- 
put of the factory was small, but the stockholders present 
at the meeting expressed a determination to stand by the 
enterprise. 





Would Place Word ‘‘Adulterated” on Impure 
Goods. 


_ Representative Lorimer, of Chicago, has introduced 
in Congress a bill making it unlawful to ship adulter- 
ated goods unless the package bears in inch letters the 
words “Adulterated.” Congressman Lorimer’s meas- 
ure is House Bill No. 172, and has been referred to the 
Committee on Interstate and Foreign Commerce. The 
bill is entitled a Bill to Regulate Interstate Traffic in 
Adulterated or Misbranded Articles and to Permit the 
Respective States and Territories to Regulate the Sale 
Thereof Within Their Respective Boundaries. 

A companion bill to this, introduced by Mr. Lorimer, 
is even more sweeping in its effect. It is exactly the 
same as the one above, except that it prohibits “the 
introduction into any State or Territory or the District 
of Columbia, for sale or distribution therein, from any 
other State or Territory or the District of Columbia, of 
any article of food or drugs which is adulterated or 
misbranded within the meaning of any law of the 
State or Territory or District into which said article 
may be shipped or mailed.” 

The Lorimer bill is as follows: 

Be it enacted by the Senate and House of Representatives of 
the United States, in Congress assembled: 

That the introduction into any state or territory or the Dis- 
trict of Columbia from any other state or territory or the 
District of Columbia; or from any foreign country, or ship- 
ment to any foreign country, of any article of food or drugs 
which is adulterated or misbranded within the meaning of 
any law of the state or territory or country from which such 
article may be shipped, is hereby prohibited unless such pack- 
ages shall bear upon it in block letters of not less than one 
inch in height the word “Adulterated,” and any person who 
shall make any such shipment in violation of the provisions 
of this act shall be deemed guilty of a misdemeanor, and shall 
for such offense be fined not more than three hundred dollars 
or be imprisoned not exceeding one year, or both, in the dis- 
cretion of the court, and the article so shipped in violation 
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of the provisions of this act shall be deemed forfeited to the 
government. 

Sec. 2. That the district courts of the United States for 
the district into which such shipments shall be made shall 
have jurisdiction of all actions for the collections of fines and 
forfeitures herein specified, and the proceedings therefor shall 
be the same as similar proceedings under the United States 
internal revenue laws. 

Sec. 3. That all foods or drugs which are adulterated or 
misbranded within the meaning of the laws of the state, ter- 
ritory or country wherein they may be manufactured, or from 
whence or to which they may be shipped, which are trans- 
ported into any other state or territory for use, consumption, 
sale, or storage therein, shall, upon arrival in such state or 
territory, be subject to the operation and effect of the pure 
food laws of such state or territory to the same extent and in 
the same manner as though such foods or drugs had been 
produced in such state or territory, and shall not be exempt 
therefrom by reason of being introduced or held therein for 
sale in original packages or otherwise. 


Cincinnatians Prepare to Entertain Canners. 


Members of Cincinnati’s food packing and acces- 
sory interests have formed an organization to arrange 
for the entertainment of the National Canners’ asso- 
ciation during the convention there February 3 to 8. 
Jacob Weller of the J. Weller Co. was made chair- 
man and Will W. Finch, secretary. 

The following committee on Finance and Enter- 
tainment was named: John Omwake, W. C. Beschor- 
man, Ed. Roth, Jeff Livingston, Wm. B. Melish, J. 
B. Foraker, Jr., and J. Weller. This committee has 
actively begun preparations for the entertainment of 
the visitors. 


Good Attendance at Columbus Promised. 


The promise is for a large attendance of packers 
at the convention of the Ohio State Association at 
Columbus next Tuesday. Ohio packers are much in- 
terested in their State Mutual Fire Insurance Co., the 
affairs of which will be discussed by Mr. H. F. Ells- 
worth of Columbus, manager. The packers of the 
3uckeye state wil lalso be interested in Food Com- 
missioner Dunlap’s address on the Ohio food law. 


1907 Salmon Statistics. 


The Kelley-Clarke Co., Seattle, Wash., have issued 
an estimate of the pack of Puget Sound salmon in the 
season of 1907. The totals given are 96,674 cases of 
sockeyes, 111,611 of cohoes, 448,730 of pinks, and 
51,840 of chum salmon, making a total for all grades 
of 709,155 cases. In 1906 the sockeye pack of Puget 
Sound totalled 182,241 cases, cohoes, 98,206, and 
chums, 155,321, a total of 435,668 cases. 


Well-Known Canning Firm Changes Name. 


On January Ist, 1908, the style of the old-estab- 
lished canning firm of W. L, Stevens & Bro., having 
headquarters at Cedarville, N. J., and operating can- 
neries. at several points in that state, was. changed to 
Stevens Bros. The individual members of the firm 
are W. L. and C. S. Stevens, as heretofore, no other 
change having been made. 





Scarcity Despite Large Pea Pack. 
The Chicago correspondent of the “Eli Grocer,” 


a St. Louis trade journal, in commenting on THE 


CANNER’S statistics of the pea pack for 1907, says 

in the last issue of that publication: § 
“The increase is about 40 per cent and the result 

is surprising to many. Packers nearly all delivered 
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short on contracts this year in peas in Wisconsin, In- 
dian and elsewhere, consequently an increase of 40 
per cent in the statistics of the output as compared 
with that of 1906 is startling. The reason is plain, 
however, to those who understand the situation. In 
truth pea canners sold peas so heavily this season in 
advance of the pack that there was no hope of their 
being able to deliver their contracts in full as they had 
sold beyond their producing capacity. 

“This is proven by the present scarcity of the 
cheaper grades of peas, which despite the heavy in- 
crease in the pack are not to be had at all. There was 
such a close clean-up last year of all grades of peas 
that the entire supply of peas valued at below one 
dollar in price was promptly absorbed by the retail 
trade and was even then unequal to the requirements 
of the country. High and medium grades of peas 
are in good supply, but grades to retail at ten cents 
are wanted and. scarce.” 





Missouri Canners’ Association’s Annual Con- 
vention. 


The annual convention of the Missouri Canners’ 
Association will be held at the Savoy Hotel, Kansas 
City, on Tuesday and Wednesday, Jan. 21 and 22, 
1908. Secretary L. I. Moore (Oregon) of the as- 
sociation has issued a circular strongly urging all 
canners in Missouri to attend the meeting. Secre- 


tary Moore’s circular reads: 

The hotel rates at the Savoy and other nearby hotels will 
be reasonable, and as the railroad fare is only two cents per 
mile, we can assure you that you will get more out of this 
meeting than the expense will amount to. 

At our meeting last year one member stated that he had 
saved enough the last season to pay all his ex enses to at- 
tend several meetings by adopting another packer’s way of 
setting out. tomatoes, as explained the meeting before; and 
this packer had been in the business for years. 

One of the objects in our meeting together is to learn 
how to pack a high grade of goods at a minimum amount 
of trouble and expense. 

We this year extend an invitation to all the canners of 
fruits and vegetables of Missouri, Kansas, Arkansas and 
Southern Nebraska, together with everyone that makes any- 
thing a canner uses, also the brokers and wholesale grocers, 
of Kansas City, to meet with us, because we want all the 
information pertaining to our business we can get. 

We want you there because of the information you can 
give and receive. Every subject will be discussed by thor- 
oughly posted practical packers—people that know how, but 
are willing to learn more. 

Among the subjects that will be taken up and discussed 
re Tomatoes, Corn, Pumpkin, Apples, Peaches, Pure Food 
Laws, Freight and Railway Matters, Brokers, Jobbers, and 
in fact every subject that a packer ‘ought to be conversant 
with to be a successful canner, and we expect to get right 
down to the minute details of every subject, as for instance, 
in the discussion of tomatoes we will take up first, kind of 
seed best suited for certain soils; second, time to sow seed 
and how; third, preparing land and setting plants; fourth, 
cultivating, picking and delivering; fifth, receiving and pre- 
paring for filler; sixth, processing; seventh, testing, labeling, 
casing and selling. 

Not only will we have a profitable business meeting, but a 
good social time, as one firm has already spoken for the 
privilege of entertaining us the first evening. There will be 
something doing all the time. 

Our dues are only one dollar per year. It is not your 
money we are after, it is your ideas, something that will 
help the legitimate packer. Come and be one of us, and 
ask questions on every subject that is of: interest to you as 
we have a free and full interchange of ideas on every ques- 
tion that comes up. 

Reception Committee—Brokers: Goodlett, Jones, Hillis 
and Meinrath, and Packers: Schnell and Brown. 

You cannot afford to miss this meeting. We cannot afford 
to have you stay away—so be there. 

Yours mh, 
I. Moore, 
cain and Treasurer. 


R. B. GILuerre, 
President. 


Isidor Levin Receives Merited Honor. 


At the December monthly meeting of the Grocers’ 
Exchange of Philadelphia, at which nominations of 
officers to serve for the ensuing year was one of the 
principal matters of business considered, Isidor Levin 
was unanimously renominated for the third time as 
President of the Exchange. Robert Comley, who has 
held the office of Treasurer since 1897, was nominated 
again for that position; and John E. Poore, who has 
been Secretary since 1896, was named to succeed him- 
self. 

Mr. Levin’s unanimous renomination for a third 
consecutive term as President of the Grocers’ and 
Importers Exchange, which nomination is equivalent 
to an election, is unique and significant from the 
fact that he will be the first man to serve three suc- 
cessive terms as President since the organization came 
into existence twenty-eight years ago, and his con- 
tinued retention in this office is not only a high tribute 
to his energy, ability and strong personal character, 
but is likewise a tangible evidence of the warm re- 
gard and esteem in which he is held by his fellow- 
members of the exchange. Mr. Levin was one of the 
charter members of the organization upon its forma- 
tion in 1880, and it is generally recognized that his 
wide business experience and his comprehensive 
grasp of detail combine to make him an ideal man for 
the place He has always manifested a deep personal 
interest in all matters affecting the welfare of the ex- 
change, as well as in the promotion and advance 
ment of the material and commercial resources of the 
city generally, and the members of the Grocers’ and 
Importers’ Exchange make no mistake in retaining 











On to Gincinnati 


@. A special train consisting of sleeping 
cars and dining car will be run, leaving 
Chicago, Monday night, Feb. 3rd, 1908, 
for the Cincinnati Convention, by Mr. J. L. 
Flannery, Jr., Secy., under the auspices 
of the National Canned Goods and Dried 
Fruit Brokers’ Association. 
@ Full particulars, including itinerary, 
will be announced in the next issue of the 
“Canner,” and also through circulars. 
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such a prominent and progressive man of affairs at 
the head of their organization. 

Mr. Levin is probably best known as the active 
-head and sole proprietor of the old-established enter- 
prise so widely and favorably known under the style 
of S. H. Levin’s Sons, with headquarters at 32 South 
Delaware avenue, Philadelphia. This enterprise was 
established as long ago as 1850 by the late S. H. 
Levin, and Mr. Isidor Leyin has been connected with 
the management of the business since 1867 and its 
sole proprietor since 1903. In its earlier days the 
house confined itself entirely to the importation and 
sale of salt fish, but during recent years it has also 
extensively engaged in the wholesaling of canned 
fruits and vegetables, principally Pacific Coast prod- 
ucts. Canned salmon is also a large line of the busi- 
ness, and during the present season the firm has re- 
ceived upwards of 25 carloads of this product from 
the Pacific Coast, the value of which was above 
$100,000. 


Gabel, Jehnson, Harwood Brokerage Co. 


The firm name of Gabel, Johnson & Jones, the Kan- 
sas City brokers, has been changed to Gabel, Johnson, 
Hardwood Brokerage Co. They have branch of- 
fices in Omaha and Wichita, Kas., and do a large 
business. 

The interests of R. Bryson Jones have been as- 
sumed by Boyd W. Hubbard, formerly secretary of 
the Russell Brokerage company and for a number of 
years prominently identified with the merchandise 
brokerage business in the West. The retiring mem- 
ber, Mr. Jones, bespeaks for the new firm the same 
consideration shown it prior to his retirement to be- 
come a member of R. B. Jones & Sons, a well known 
Kansas City insurance, loan and investment house. 


New York State Canners Meet Tomorrow. 

The New York State Canned Goods Packers’ as- 
sociation will hold a meeting tomorrow, Friday, Jan- 
uary 10th, at the Yates Hotel, Syracuse. Several mat- 
ters of importance will be presented to the packers 
and a large attendance is looked for. 

The officers of the New York State Canned Goods 
Packers’ association are: President, James P. Olney, 
Rome; Vice-President, E. S. Thorne, Geneva; Sec- 
retary, A. R. Hatfield, Utica; Treasurer, M. N. Went- 
worth, Rome. 


1908 Canners’ Directory of North America. 


We are able to announce that the 1908 directory of 
canners and packers of North America is now ready 
for distribution. This is considered as the most ac- 
curate and complete directory of food canners pub- 
lished. It may be ordered through THE CANNER, 
price $5.00, draft with order. 


Hardwig Peres Recovers His Health. 


His many friends in the canning industry. will be 
pleased to learn that Mr. Hardwig Peres, the well 
known broker, of the firm of Jacob J. Peres & Co., 
Memphis, Tenn., who has been lying in the Michael 
Reese hospital, Chicago, for the past six or eight 
weeks has recovered from quite a serious illness and 
returned to his business affairs in Memphis. 





WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and sterilizer 


By using this machine you insure every 
can being thoroughly washed and steriliz- 
ed before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 





its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 
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Lactic Fermentation. 











The following article on the use of lactic acid bacteria 
written for the December Laboratory Report by Prof. Leon 
Haim, will be particularly interesting to all manufacturers of 
such food products as are prepared by a lactic fermentation 
such as saurkraut, pickles, olives, fermented catsup, sour 
meats and the various sour milk beverages. Scientists have 
been working on this subject for several years, chief among 
these is the famous Russian Metchnikoff, now at the head 
of the Pasteur Institute at Paris. This eminent scientist has 


PLATE 111. 





Photomicrograph of lactic acid bacteria, which generally gain en- 
trance to canned goods through leaks. These bacteria do not produce 
spores and are easily destroyed by boiling temperature. Cultivated from 
cans of spoiled corn. Magnified 1,000 diameters. 


built up a theory based on the use of lactic ferments as a 
means of prolonging life. 


Lactic Fermentation, Its Use in Therapeutics. 


BY PROF. LEON HAIM FOR THE LABORATORY NUMBER. 

The antagonistic action of the lactic acid ferments over 
other organisms is a fact commonly known for a long time 
and numerous applications of it have been made. Thus, every 
body knows the simple process used in many countries since 
the most remote time for preserving vegetables such as 
cabbage, cucumbers, beets, fresh beans, olives, etc. The 
vegetables are placed in jars or other receptacles full of 
water, to which is added a little salt and they are kept well 
sealed. After some time these vegetables which, exposed to 
the air, would have decayed and become unfit for food. 
undergo by this process, noticeable modifications in color, 
smell, taste, in their digestibility and preservation; all appre- 
ciable qualities. These products, in order to acquire these 
qualities, have undergone a fermentation and it is proven 
today that the principal agents of this fermentation are lactic 
acid bacilli. The salt is used only to check temporarily the 
growth of injurious bacteria which may be present, until the 
lactic ferments are able to develop freely and in sufficient 
number to carry on their useful action. The writer has 
seen in certain Eastern countries and in North Africa, people 
using the same process for preserving lemons, green toma- 
toes, etc. 

In the preservation of beets in silos, lactic acid is, in this 
case too, the principal agent of the process of fermentation. 
When, for some reason, the lactic acid fermentation does not 
take place, the silage has a very disagreeable odor which 
causes the cattle to reject this as food unless forced by star- 
vation. The animals feeding on a product of this kind show 
symptoms of gastric troubles. The continued feeding of 
such ensilage may cause serious troubles and even threaten 
the health of the animals. 

Metchnikoff tells us that in many countries in which they 
use sour milk, the latter is used for preserving meat. We 
learned in America that older people often sweeten tainted 
meat by the use of buttermilk as well as using it for pre- 
serving meat for a short time. All these facts, although 
empiricals, are nevertheless significant of the antiseptic power 
of the lactic and ferments. 
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This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose ; 

only Continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes -no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 
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Canners’ Directory 


THE OFFICIAL PUBLICATION 
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CANNED GOODS and DRIED FRUIT BROKERS 
ASSOCIATION 


Complied by J. L. FLANNERY, JR, Secy, 


is now ready for delivery. Each member 
of the above Association will receive his 
copy this week. 


Copies will be sold to those not mem- 


bers at 
$5.00 Per Copy 


The directory is being published for the 
Association by and all correspondence 
should be addressed to 


O. L. DEMING, 
22 E. Randolph St. CHICAGO 
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This machine is designed to fasten the ears for the handle or bail in cans. 
QThe action of the machine is entirely automatic. It secures both ears in 
opposite sides of the can at the same time. @ The ears are fed in the hop- 
pers or chutes at the back of the machine. The cans are placed on a table, 
as shown in illustration, and while in this position the machine is put in 
action by depressing a treadle, the table descending and placing the can 
in front of the perforating dies which punch and flange holes ready to re- 
ceive the ears. @ A further movement of the table places the can in front 
of the seaming dies which in turn push the ears into the can and hold them 
until slides, shown on each end of the machine, come forward and seam 
the ears and pail together. @ The machine is covered with a sheet iron 
table, not shown in the illustration. This table facilitates the placing of the 
cans so that they can be discharged from other machines in line directly on 
to it, thus saving the operator any unnecessary handling of them. @ Stand- 
ard machine is adjustable for cans from 8 to 8 inches in diameter. (Larger 
sizes to order.) Capacity 12,000 cans a day of 10 hours. We also furnish an 
ear crimping machine and dies for making the ears. @ Prices and further 
information about this or other can making machinery will be furnished 
upon request. Manufactured by 


CHARLES STECHER SPECIAL AUTOMATIC MACHINERY and MACHINE TOOLS 
19-21 South Jefferson Street, Chicago, Ills. 
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WE TAKE PLEASURE 

in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Cor Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. 
and silk over one ton of green corm 
an hour, and clean enough to go direct 
to corn cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 


@ Price and terms on application. 


Will husk 
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It is today proven that lactic ferments cause the preserva- 
tion of all these products by preventing the development of 
the germs of putrefaction. First, by the productions of 
lactic acid from hydro-carbonic substance and thus, render- 
ing the medium unfavorable to the growth of many species 
of bacteria preferring a neutral medium; second, by their 
prolific growth capable of checking and combatting the 
development ofgother germs. 

One of the simplest and most easily demonstrable experi- 
ments showing the antagonistic of lactic acid ferments to- 
wards harmful germs has been made by Dr. Ed. de Tren- 
denreich. Following is his own account: 

“When sterilized milk is roe simultaneously with 
one platinum loop of Gioddu (a kind of sour milk used in 

Sardinie) and one of typhus and cholera cultures, the latter 
do not develop; the microbes of the Gloddu (lactic acid 
bacteria) rapidly invade the entire field.” 

Along the same line, Conn has made an analogous experi- 
ment, which we quote. If sterilized milk is inoculated with 
putrefactive bacteria, it will, in a few days, become badly 
decomposed and putrefied. If, however, lactic acid bacteria 
are present, the putrefaction of the milk by those peptoniz- 
ing bacteria is quite prevented. 

INDUSTRIAL APPLICATIONS. 

Certain industries as the manufacture of beer, butter, 
cheese have been the first to profit by the discoveries and 
by their successful operation. Thus Duclaux (former presi- 
dent of the Pasteur Institute) in his reputed work micro- 
biology (Vol. third) expresses himself as follows in speaking 
of the role of the lactic acid ferments in the manufacture 
of beer: 

“We know that the liquids nearly neutral are easily in- 
vaded by countless germs in the raw materials employed. 
The question is how in this mass of various germs are we 
able to give the predominance to the lactic ferments which, 
in making the liquid acid protect it against other ferments 
which might produce undesirable changes. The lactic fer- 
mentation thus, becomes an antiseptic process.” 

The use of pure culture of lactic acid bacteria in the 
manufacture of butter has contributed to regulate the ripen- 
ing of cream, to obtain a product uniform throughout the 
year and capable of being kept longer. 

APPLICATION IN MEDICINE. 

When the question of buttermilk, sour milk and their 
health-giving properties attracted the attention of physicians, 
these products were experimented within the clinic, but they 
were satisfied with noticing their high digestibility and their 
beneficial action in certain gastric troubles. It has only been 
since investigations on the human intestinal flora were begun 
and the existence in this organ of harmful and useful bac- 
teria was recognized, that scientists asked themselves : whether 
the beneficial action of sour milk was not due to the 
presence of lactic acid ferments. Experiments have been 
conducted by different physicians in order to learn if the 
presence of lact-organisms in the intestine is capable of 
preventing the development of putrefaction. We will now 
give a general summary of these experiments. Before taking 
up this question, we should like to quote the following pas- 
sage of a work of Metchnikoff. 

“We ought to try to transform the wild intestinal flora of 
man into a cultivated flora represented by species that are 
useful or at least harmless. Numerous attempts are being 
made to regulate different fermentations by the aid of pure 
cultures and to improve the manufacture of beer, cheese, 
butter, etc. It is high time to apply similar methods to perfect 
the intestinal fermentations of man.’ 

The same learned professor of the Pasteur Institute, in his 
researches in the problems of old age- undertaken in 1880, 
observed that the birds which live to be old, have no large 
intestine. His observations had to do with birds which live 
more than 50 years and with one parrot which died at the 
age of 84 years. By this fact, he was led to study the 
action of the microbes of the large intestine of the human 
organism. He was struck by the direct analogy existing 
between the deterioration produced by the toxins of certain 
harmful microbes of this organ, with that produced by alcohol, 
lead or mercury. He performed experiments upon young 
chickens and tadpoles, and demonstrated conclusively (A 
P. 1901) that there exist good and bad intestinal microbes 
and that it is necessary to fight the latter and multiply the 
former. We further preved that young chickens brought up 
without intestinal microbes, waste away and die. 

After establishing this point, he showed that the microbes 
of the human colon constitute, in general, a harmful flora. 


Those microbes by the poisons they excrete and pour into the 
‘system, cause various troubles such as intestinal intoxication 
and other diseases of the human organism. At the time of 


Metchnikoff’s experiments, gastro-intestinal troubles were be- 
ing treated by antiseptics; but, this treatment had the dis- 
advantage of depriving the large intestine of useful microbes 
and was therefore useless, or injurious. The problem to be 
solved then, was to check the intestinal putrefactions together 
with the micro-organisms which cause them, without “intro- 
ducing poisonous products into the system and to leave the 
useful microbes in the intestine. 

While in Bulgaria, Metchnikoff had his attention arrested 
by a well known fact, that is to say, the extraordinary 
longevity of the Bulgarians and the diet of these robust 
mountaineers, which consisted almost exclusively of curdled 
milk. After Io years of experiments, Metchnikoff came to 
the scientific and empirical conclusion that the lactic fer- 
ments are the most powerful antagonists of the harmful 
microbes which infest our intestine. 

LACTIC ACID BACTERIA IN HUMAN INTESTINE AND THEIR ACTION. 

An important point is: that these bacteria pass through the 
stomach and the gastric juice does not affect their vitality 
It will be seen therefore that the result of using this food 
containing these ferments is the inoculation of the intestinal 
mucus membrane. Dr. Cohendy (C. R. de la Soc. Biol. tome 
60 has) demonstrated that in case of a person under treat- 
ment the lactic acid bacteria are found in the intestine, from 
the third to the fifth day after ingestion; and their presence 
has been observed there from the twelfth to the twenty-fourth 
day after the last taking of the ferment. 

The practical applications of this treatment in cases of 
intestinal intoxication has produced the results to. be ex- 
pected from the theory. And in cases of enfantile diarrhea 
where putrefactive microbes are the cause of troubles, this 
treatment by inoculation of the large intestine ey lactic 
acid ferments, has met with great success (A. I 1905). 

We shall set forth the result of Ed. de Treadaietet’s 
studies (p. olo lact 1905) on the Gioddu (a kind of fer- 
mented milk used in Sardinia) which he has propagated in 
Italy. In this connection he has made some quite conclu- 
sive experiments on animals. He inoculated guinea pigs 
with culture of bacillus prodigiosus; he saw that these are 
found in great number in the feces. He fed Gioddu to 
these animals while still continuing to introduce bacillus 
prodigiosus and gradually the latter became very rare in 
the feces. He found that the virulence of the bacilli coli 
communis of his own intestine was diminished so long as 
he made use of Gioddu. These facts confirm the opinion 
of Metchnikoff, Huchard, Hayem and other authors that 
lactic acid bacteria are the most powerful antagonists of the 
harmful flora which infest our intestine. 


Retailers Would Abolish Future Buying. 


The Retail Grocers’ Association of New Brighton, 
Pa., has started a movement to abolish the present 
system of future buying, which if continued for five 
years longer and increasing as rapidly as during the 
past five years, they claim ‘will make the jobber “little 
more than a broker. 


New California Asparagus Company. 


Reports from California note that the Lewis Aspara- 
gus and Fruit Company of Hanford, Cal., has been in- 
corporated with a capital stock of $200,000. The di- 
rectors are D, W. Lewis, George Hanna, J. B. Meyer, 
H. J. Whitley, A. B. Potter, E. O. Hanson, R. V. 
Milner. 





Canner Want Ads Bring Results. 


The Thomas Pineapple Co. , packers of pineapples at 
Wahiawa, Hawaiian Islands, write us under date of 
Dec. 26th as follows: “We must say that advertising 
in THe CANNER brings results, and we are highly 
pleased with the services you have rendered us.’ 





Lowers Cost of Salmon Canning. 


According to a report from the Coast, the Pacific 
American Fisheries Co. is installing in its ‘salmon can- 
nery at Bellingham, Wash., a vacuum venting’ machine 
which it is said will materially decrease the cost of 
canning by doing away from much hand labor, 
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The Micro-Organisms of Sauerkraut Fermentation. 


The process of fermentation through which white 
cabbage (Brassica oleracea capitata) is transformed 
into sauerkraut, is a spontaneous one, which has never 
been thoroughly investigated in all its details. Per- 
haps the ea¥liest of the contributors to the “Bacterio- 
logische und chemische Studien tiber die Sauerkraut- 
gahrung” (Arch. 7 Hygiene, 1897, 29, 56-95), was 
FE. Konrad. According to these authors, yeast and 
a microdrganism very similar to the Bacterium Coli, 
the wellknown inhabitant of the human intestine, play 
an important part in the production of sauerkraut. 
This microdrganism is called by Konrad bacterium 
brassicae acidae and acts symbiotically with the yeast 
already mentioned. The bacterium produces the acid. 
Cabbage acidified by means of the bacterium alone ac- 
quired an unpleasant odor and taste, which vanished 
when yeast was added. The acid formed is said to 
consist mainly of ethylidene—lactic acid (ordinary 
acid) CH,CH (OH) COOH, with a little vinegar 
and butyric acid. Besides liquid substances, gases, es- 
pecially carbonic acid, hydrogen and methane were 
also formed. Konrad found two principal kinds of 
yeast, one very similar to the saccharomyces cere- 
visiae, the other to the saccharomyces minor. ~The 
acid formed in white cabbage by the development of 
the bacterium brassicae acidae increases in quantity 
up to a certain point and then remains constant, when 
the bacteria gradually perish. ‘The temperature has 
an important influence on the rapidity of the develop- 
ment of the acid; the sugar, of which sauerkraut con- 
tains 4 per cent, is reduced in quantity by the yeast 
and converted into alcohol and carbonic acid. At the 
close of the fermentation the sugar is entirely con- 
sumed. In the symbiotic process of fermentation of 
suaerkraut the two following chemical processes are 
therefore in operation. 

I. Acidification C,H,,O, = 2CH,CH(OH)COOH. 
Dextrose Lactic Acid 
II. Alcoholic fermentation : 
C,H,,O, = 2C,H,OHX2CO, 
Dextrose Ethyl Alcohol Carbonic Acid 

Konrad also made an analysis of sauerkraut; in 100 
parts of sauerkraut he found: 92.6 per cent H,O, 2.0 
per cent non-nitrogenous substance, 0.69 per cent 
nitrogen, 0.74 per cent fat, 1.49 per cent cellulose, 
1.26 per cent free acid calculated as lactic acid and 
1.22 per cent ash for natural sauerkraut (i. e., de- 
ducting its salt-content). 

Professor Wehmer also made an exhaustive study 
of sauerkraut fermentation (Centralblatt f. Bact., 1903, 
10 625, II., Abt.). 


The results of the experiments carried out by him 
in his laboratory were very similar to those arrived 
at in a Westphalian factory. The fermentation is . 
anaerobic and takes place in the juice of the cabbage 
leaf, consequently the slices of cabbage leaf have to be 
heavily weighed down in the stamping vat to press the 
juice out. The fermentation commences on the same 
day and continues for months. Films of mould and 
oidium form on the surface of the juice; by these 
organisms certain constituents of the juice, including 
lactic acid, are decomposed. According to Wehmer, 
the juice acquires as much as I per cent of acid. 
The greatest quantity of laevo-lactic acid observed in 
a mash was 1.6 per cent. 

Wehmer further proved that sauerkraut fermenta- 
tion is a symbiotic process consisting on the one hand 
in an alcoholic fermentation produced by genuine 
powerfully fermentative alcohol or yeasts; on the 
other hand, the lactic acid bacteria produce lactic acid 
from the sugar contained in the cabbage. 

Both kinds of microorganisms, bacteria and yeast, 
are contained in nearly equal quantities in the acid 
juice. As the active producer of lactic acid Wehmer 
found an immobile, non-gas producing, very short rod 
bacillus, not liquefying gelatine, facultatively anaerobic 
and having a strongly acidifying action on the cab- 
bage juice. This species of bacteria, easily producing 
upwards of 1 per cent of lactic acid, is rather sensitive 
to the action of the acid produced by itself and gen- 
erally perishes in a few weeks in the laboratory. Weh- 
mer calls it bacterium brassicae; it is not identical 
with Konrad’s bacterium brassicae acidae, as the lat- 
ter is mobile and gas-producing. 

The yeast appearing in sauerkraut is highly fer- 
mentative, and decidedly bottom-fermenting; it 
causes an active evolution of gas either in sterile cab- 
bage juice, dextrose solution or malt extract. Three 
very similar forms were isolated, called by Wehmer 
saccharomyces brassicae I., II. and III.; they do not 
decompose lactic acid. As the fermentation of sauer- 
kraut is a bottom-fermentation, the classing of cab- 
bage-yeast among the bottom-fermenting yeasts is 
easily intelligible on theoretical grounds alone. Among 
the other microorganisms Wehmer found the peni- 
cilium glaucum, which, however, never devedops in 
acid cabbage juice. The organisms destructive to lac- 
tic acid, and consequently injurious to the preservabil- 
ity of sauerkraut, are the odium lactis and the two 
mould-yeasts myco-saccharomyces mycoderma I. and 
II. In addition to ferments of yeast, Henneberg 
(Zeitschrift f. Spiritusindustrie, 1903, 26, 332) found 
bacilli similar to the bacillus Deldriicki, i. e., the ordin- 
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ary microorganism with which grain-mash is acidified. 
The cells are single or double and are arranged in 
straight or angular lines. In mash with chald 1, 2 
to 2, 4 vol. per cent of alcohol were formed. Henne- 
berg gave to the bacillus the name bacillus brassicae 
fermentae. The maximum temperature is, first, 34 
to 38 deg. C., then 28 deg. C. In highly concentrated 
mashes I per cent of lactic acid may be observed on 
the third day. The bacillus brassicae fermentae is 
morphologically very similar to the bacillus cucumeris 
fermentati or the pickled cucumber bacillus, but very 
different physiologically; neither is the bacterium 
brassicae of Lehmann and Konrad identical with this 
kind. Perekalin of Moscow likewise isolated from 
sauerkraut an, acidophilic bacterium in 1905, quite 
distinct from all other bacteria of the kind hitherto 
known, alike in its morphological and in its physiolog- 
ical properties. Thus this bacterium tolerates 2 per 
cent of acetic acid, but also an alkalinity of 0.5 per 
cent soda. 

The microérganisms which bring about the sauer- 
kraut fermentation, the yeast as well as the lactic 
acid bacteria, have their abode in or upon the white 
’ cabbage leaf. Very likely different microdrganisms 
appear in different districts and in different years on 
the white cabbage, and to this fact is due the dif- 
ference in the taste of the sauerkraut. Westphalian, 
South German and Thuringian sauerkraut are the 
most celebrated varieties; these possess a strong but 
pleasing aroma! It may be advisable for small mak- 
ers to order cabbage juice for acidifying from other 
manufacturers who have a reputation for supplying 
good sauerkraut, just as manufacturers of vinegar 
order mother vinegar for the same purpose from other 
manufacturers. Finally, it is not impossible that in 
the future selected and tested species of lactic acid 
bacteria and cabbage yeast will be artificially culti- 
vated and that their copious development will pre- 
vent the appearance of the organisms having their 
natural habitat on the cabbage leaf. The organisms 
injurious to sauerkraut, and especially those de- 
structive to lactic acid may be kept off by extreme 
cleanliness, and the sauerkraut may then be pre- 
served for two years. Not only a normal fermenta- 
tion, but also sufficiently long boiling is essential to 
a good sauerkraut; many connoisseurs even say that 
the longer the sauerkraut stands over the fire the 
better it will be, this, however, is only true to a cer- 
tain extent. In Germany the consumption of sauer- 
kraut is enormous, and even in France, where so many 
jokes are cracked at the expense of the German 
“choucrout” man on account of his love for this dainty, 
people are beginning to take a fancy to it, though the 
article produced in France is open to considerable im- 
provement in regard to its quality. 


Kroeger-Amos-James Grocer Co. Expansion. 


Another stride forward in the grocery world has been 

made by the young, aggressive firm of Kroeger-Amos- 
James Grocer Co., St. Louis, this firm having just 
completed the purchase of the entire stock of gro- 
ceries (valued at $90,000.00), brands, good will, etc., 
of the old established firm, Benj. W. Clark Gro. Co., of 
St. Louis. 
_ Kroeger-Amos-James Grocer Co. take possession 
immediately, and move their offices and stock to the 
Clark location, 307 and 309 North Second street, 
where they will welcome their customers. 

Kroeger-Amos-James Grocer Co., though only ten 
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THE JOHN F. WHITE 


CORN HUSKER 


WISH TO NOTIFY THE CORN PACKERS 

that I have remodeled the Husker which I 

had at the Convention last year, and feel con- 
fident that the new model, which is much sim- 
plified and stronger in construction, will meet the 
requirements of its mission. 

I do not care to mention any of the many 
merits of the machine, as ‘seeing is believing,”’ 
and when you have seen this machine in opera- 
tion at the Convention next month, with corn to 
demonstrate its merits. I think you will agree 
with me that it is all we claim for it. 

The work the old model performed was very 
gratifying, husking a bushel of good corn a min- 
ute, and doing the work much better than by 
hand. 

I expect to be in a position to supply the 
Packers with Huskers this year and it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 

WHITE PEA FEEDING MACHINE 

We also wish to call the attention of the Pea 
Packers to our ‘“‘pea threshing shed revolution- 
izer,”’ the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The vineér is fed uni- 
formly; increased capacity and cleaner threshing 
result. The White Pea Feeding Machine is a 
great labor saver. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such good results that Winters & 
Prophet installed sixteen in their new factory last 
year, using eight to convey the feed between the 
tandem Viners. The Burt Olney Canning Co. 
installed seven last spring, and we shipped them 
seven more about six weeks ago. The A. J. Tan- 
ner Co. installed five last year; the Wayne County 
Preserving Co., six; the Erie Preserving Co., one 
and the Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a life time. 

We sell these machines with the option of pay- 
ing $2.00 a day rental, to be paid at the end of the 
Canning season, or $150.00 for the machine, and in 
every instance the machines have been purchased. 

We had one on exhibition at the Convention 
last year and expect to have two there this year, 
and if you have not placed your order at that time 
we would respectfully solicit your keen examina- 
tion, which, we feel confident, will terminate in your 
placing an order with us for your requirements. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


JOHN F. WHITE 
MOUNT MORRIS, NEW YORK 




















34 THE CANNER AND DRIED FRUIT PACKER. 


Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 
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WANTED—By a practical canner, position as superinten- 
dent and processor. Address Box 200, care THE CANNER. 


WANTED—Experienced machinist familiar with full line 
_ pea machinery; also two tippers for Hawkins Capper, dur- 
ing pea season. Address “Michigan Canner,” care THE 
ANNER. 





WANTED—A oppractical, all around, up-to-date canner of 
thirty years experience wants a position as superintendent. 
Address “Competent,” care THE CANNER. 


WANTED—TO BUY OR LEASE A CANNING FAC- 


tory in Indiana where a large tomato acreage can be se- 
cured. Address “American,” care THE CANNER. 








WANTED—Position as superintendent for 1908 by proces- 
sor; 12 years experience; can pack full line vegetables and 
fruits; good reference. Address “G. H. 200,” care THE 


CANNER. 





WANTED—One Phoenix capping machine (second-hand), 

one power corking machine, one steam-jacket kettle (capac- 
ity 250 gal.), one wine press (capacity 10 bu.). Address The 
H. C. Christy Co., Cleveland, O. 


WANTED—A superintendent who is thoroughly experi- 

enced in the manufacturing of catsup, chili sauce, fruit 
butters, salad dressing, etc. Prefer one who has had some 
experience in canning and understands sterilizing of catsup, 
etc. State experience, with whom connected, how_long and 
salary expected. Address Hirsch Bros. -& Co., Louisville, 


Kentucky. 


WANTED—An experienced canning man who can invest 
$2,000 to $5,000 in established canning business in Colorado, 
and take charge of manufacturing; factory small, but well 
located; climate perfect; pack gooseberries, raspberries, cher- 
ries, apples, plums, beans, tomatoes and pumpkin; paying 
proposition. Address Box 302, Pueblo, Colorado. 


WANTED—Position for season 1908 with a canning factory 

packing a full line, to sell direct to wholesale or retail 
trade. My sales last season in forty days “working the re- 
tail trade” were about 16,000 cases, with a line of only four 
articles. Can open up new territory; can fill any position 
in factory except processor after future and spot season is 
over. Address “C. R.,” care THE CANNER. 


WANTED-—Situation as manager, superintendent or pro- 

cessor; am able to fill any position in the canning and pre- 
serving line; my formulas are original and economical; un- 
derstand canning and preserving fruits and vegetables, stand- 
ard and fancy, in tin and glass; am at present using the 
Sanitary can; also understand packing pork and beans, and 
kidney beans, making catsup, sauces, etc.; am at present 
superintendent and part owner of one of the largest Michi- 
gan canneries. Address “G. J. R.,” care THE CANNER. 


WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myri assisted by A. D. 
Shame, E. é. Surat, A. Ld yy =. 3 og Land < ond 
specialists; illustrated; upwards of 500 pages; c und ; 
price, post-paid, $1.50. Address Tae CANNER Publishing Co., 
22 E Randolph St., Chicago. 
MNT date it ante n + a 
ture of Asparagus, , F. ex- 
amer. The book 174 pages, cloth bound. Price, 
cts. post-paid. Cdamners wi asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the Tagus 
e floods. - Address 


fields in California were destroyed th 
Tue Canner Publishing Co., 22 E. Randolph St., Chicago. 



































WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


Cait rbarrt 


Chicago, Illinois, 


FOR SALE 


FOR SALE—SCOTT POD HULLER, IN GOOD CON. 
dition, $300.00. Address ‘‘S. P. H.’’, care THE yee 





FOR SALE—300 bu. Rogued Alaska seed peas; machine 

cleaned, not hand picked; price $4.75 per bu., cash f. o. b. 
growing point, Wisconsin; samples on request. Address 
“Alaska,” care THE CANNER. ; 


FOR SALE OR LEASE. 

The Garfield County Canning Co. will sell or lease its 
new and complete pea, tomato and fruit canning plant on 
reasonable terms; capacity, 6,000 to 10,000 cans per day 
Address H. S. Hendrickson, New Castle, Colo. 


WANTED—AT ONCE, A YOUNG MAN AS SALESMAN 

for a New York state cannery, who has had experience in 
calling on the jobbing trade and who has done retail work, 
A good opportunity fora live young man who is looking for 
advancement. Must furnish Righest references. Address 
‘‘Opportunity,’’ care THE CANNER. 


FOR SALE—BUILDINGS AND COMPLETE CANNING 
plant at Wathena, Kas.; everything necessary for operating 
a first-class tomato cannery at low cost of production; 
plant includes 25 H. P. engine, 70 H. P. boiler, Hawkins 
capping machine, Stevens tomato filler, 4 steam retorts, 
42x84 inch, necessary cages, holding 353 cans each; trucks, 
scalder, peeling table and conveyors; tomato conveyor from 
platform to scalder; pipes, fittings, tools and all appliances 
wecetones 4 — —— cannery. Site consists of 
a block of land. ress Missouri Valley P i 
St. Joseph, Mo. es 


FOR SALE—AN AUTHORITATIVE WORK ON THE 
_ culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
eee through Tue Canner Publishing Co., 22 E. Randolph 
.. Chicago. 

















IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with ag pw + ob gem yer rye Inc., Chicago, borrow 
money if nee and hold goods for high i 

eR b g igher prices. 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
WakeEmM & McLavcuHLin, Inc. 362 Illinois St., Chicago 
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FOR SALE-—Six 30 x 60 closed retorts, with fifty crates, 
in good condition. Address “C. R. 95,” care THe CANNER. 


FOR SALE—COMPLETE EQUIPMENT OF UP-TO- 
date canning factory at a bargain. Address Union City 
Canning Co., Union City, Pa. 


STOWELLS EVERGREEN. 
FOR SALE—Carefully selected, clean stock, Stowell’s Ever- 
green Seed Corn. Address T. C. Edwards, Continental, 
Ohio. 


FOR SALE—A LIMITED QUANTITY OF EARLY 

Evergreen and Country Gentleman seed corn; samples 
and prices submitted upon application. Address IROQUOIS 
CANNING Co., Onarga, III. : 


FOR SALE— CANNING FACTORY COMPLETELY 

equipped for packing Akine Creamed Hominy, tomatoes 
and pumpkin, for which lines we have an established 
market. Capacity 5,000 to 10,000 cans daily; first-class 
buildings, practically new, and equipments Al. Sidings 
on P, R. R. and P. & R. Could not be duplicated for $12,- 
000. A bargain if taken at once. Address Wm. H. KIEss, 
Trustee, Williamsport, Pa. 


FOR SALE--NEW BOOK ON “CELERY CULTURE,’ 

by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
of Agricultur:, This work contains complete cultural direc- 
tions; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THe CANNER. 























FOR SALE—211 bushels machine-cleaned Alaska seed peas, 

$3.50 per bushel; 209 bushels machine-cleaned French Can- 
ner seed peas, $2.00 per bushel; 15 bushels machine-cleaned 
Admiral seed peas, $4.00 per bushel, f. 0. b. Randolph, Wis. 
Address Wm. Thomas and Others, Trustees, Randolph, Wis 





FOR SALE—“THE BOOK OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. $ 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address THe Canner Publishing Co.. aa E. 
Randolph St., Chicago. 


CODE BOOKS. 


iN RESPONSE TO A GREAT MANY INQUIRIES, WE 

havé arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 











months old, have in that short time bought out and 
absorbed three wholesale grocery firms, LeMay-Weg- 
mann Co., Henry Petring Gro. Co., and Benj. W. 
Clark Grocer Co. 

They are equipped with an active, aggressive line of 
salesmen of years of experience, also conservative, 
able financiers. This firm very recently increased their 
capital stock from $50,000.00 to $100,000.00, and are 
already becoming one of St. Louis’ leading wholesale 
firms and large distributors of groceries. 

This is one of the largest and most important trans- 
fers of this character which has been made in St. 
Louis for years, and was negotiated and completed 
oo well known St. Louis brokerage firm, Ford & 

an. 


Modern Soldering of Cans. 


The Stiles-Morse Co., 138 Jackson boulevard, Chi- 
cago, has just issued under the above caption a book- 
let briefly describing and giving some cc nparative fig- 
ures relative to the Stewart End Seam Soldering Ma- 
chines, for which they are Eastern agents. The book- 
let is illustrated with five halftones, the first being a 
reproduction in reduced size of a No. 2 can, and sec- 
tional diagram showing where the Stewart End Seam 
Soldering Machine puts the solder. Fig. 1 shows one 


tandard 
olderin 


lux, 


The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 

STRENGTH, PURITY, EFFICIENCY, 
LIFE. 

Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. 

Complies with all requirements of the 
Pure Food Law. 


The Marlow Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., U.S. A. 


THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
§. 0. RANDALL, Agent, Marine Bank Bidg., Baltimore. 
J, E. LASTRAPES, Agent, 524 Gravier St., New Orleans 
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unit of the Stewart End Seamer; Fig. 2 the driving 
mechanism ; Fig. 3 is a rear view of the feeding heads, 
and Fig. 4 an enlarged view of feeding heads. A fuller 
description follows: 

Figure 1 shows one of a pair of the “Stewart” Pat- 
ented End Seam Soldering Machines, which are used 
in soldering the end seams of cylindrical cans. A com- 
plete gquipment consists of two units—oue right-hand 
and one left-hand. Preferably these two units are set 
parallel, but if desired may be set “tandem.” The 
cans pass from the header first to one unt, which sold- 
ers one end, then down the chute to the cooling-belt, 
thence to the second unit, which solders the other end 
of the can, then down its chute to the cocling-belt and 
to the tester. The cooling-belt is driven continuously 
through a trough of water which keeps the belt wet, 
and as the location of the cans on the cooling belt is 
continually being changed, the cans are properly cool- 
ed and the solder thoroughly set before passing 
through the next soldering machine or tie tester. 

The operating of the machine does not require a 
high degree of skill and but very little attention; one 
man will operate the two units of a combined capacity 
of 10,000 cans per hour, soldered at both ends. 

Figure 2 illustrates the driving mechanism of the 
“Stewart” Patented End Seam Soldering Machine. 
The machine is equipped with tight and loose pulleys 
“a” which drive by gear and pinion the chain-shaft 
“bh” and chain “c” and by worm and gear the rod “d” 
which transmits power to the feeding-heads. 

Figure 3 illustrates a rear view of the feeding-heads 
located near the discharge end of the machine. The 
cans driven by the chain are carried beneath a set of 
burners which play upon the end seams and gradually 
heat these seams to a suitable temperature for melt- 
ing the solder. The cans passing from beneath the 
burners actuate the automatic heads which feed a 
wire solder directly upon the heated seam and only in 
such predetermined quantity as is required to make a 
tight seam. 


Filling Nozzle for Canning Machines. 


The last issue of the Patent Record contains No. 
874,874, a description of a filling-nozzle for canning 
machines, the invention of Burt E. Taylor of Wau- 
seon, Ohio, assignor to C. D. Chewning, Randolph, N. 
Y., filed March 7, 1904; serial number, 361,184. This 
device is described by the Patent Record as follows: 

The combination with a tank, of a filling-nozzle hav- 
ing a discharge opening and an air-vent channel hav- 
ing an annular mouth surrounding the discharge-open- 


ing, a valve associated with the vent, a valve for clos- 
ing the discharge-opening, a movable element asso- 
ciated with said two valves and adapted when raised 
to effect an opening first of the vent valve and then 
the other valve, a reciprocatory member, having a 
finger to coact with said element for raising it, a roller 














carried by the member, a cam track for the roller, said 
track being fashioned to effect a movement of the 
member to open the valves, a foot carried by the mem- 
ber for coacting with the receptacle whereby a raising 
of the receptacle will elevate the roller in position to 
engage the track, and a gasket on the nozzle with 
which the receptacle abuts. 


The January Scribner's Magazine. 


The January number of Scribner’s Magazine begins 
its forty-third volume with a remarkable list of con- 
tributors, and initiates several of the most important 
features of the year. 

A very romantic idea is back of the series on “The 
West in the Orient,” which begins in this number. It 
is a study of the oldest means employed by man to 
procure sustenance in arid regions. To-day, Egypt, 
India and Turkey are linked with Arizona and the 
Southwest in this country by similar gigantic schemes 
of irrigation. Mr. Pepper, who has traveled all over 
the world for the Department of Commerce and Labor, 








be A T fe N T S 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 














The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 


exactly what the label represents. 
Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 














THE CANNER AND DRIED FRUIT PACKER. 37 












OUR THREE LEADERS 


BEANS=CORN==PEAS 


NOW CONTRACTING 1908 CROP 
TRY US ON “SPOT” SEED 


THE EVERETT B. CLARK SEED COMPANY 
MILFORD, CONN. 


Connecticut Corn Seed. 
Michigan and Wisconsin 
Pea and Bean Seed. 


Growing Stations at 
EAST JORDAN, MICH., and SISTER BAY, WIS. 
- 


9 9 





ARMSBY’S We have choicest stocks of Canning 


Varieties of Green String and Wax 
1907 CODE Beans. Prices right. 

















URE THING! 


One customer writes: “We areas hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.” 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 
It’s easy ! 


FRED H. KNAPP COMPANY 


324 Washington Boulevard,——— SIC AGO 











NO AGENTS 
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shows mos< graphically how this old force is being 
newly applied. 

The short stories are: 

“Ttalia Liberata,” by Grant Showerman—the story 
of an Italian family of the middle class. 

“A Run to the Horizon,” by Frederick Palmer—the 
story of an automobile lost on a Western desert. 

“In the Doctor’s Office,” by Robert Herrick, which 
narrates a wonderful cure. 

“A Little Knowledge,” by Frances Wilson—a pic- 
ture of the inside of a newspaper run in the interests 
of labor. 

Professcr Hibben, the psychologist, defends preju- 
dice as a useful annex to deliberate judgment. 


Report on Sulphurous Acid Effects. 


The department of Agriculture at Washington on 
Dec. 26 made public an elaborate report on the experi- 
ments carried on by the Bureau of Chemistry with 
reference to the effect of sulphurous acid upon the hu- 


man system. This includes the material which was 
published as advance sheets some time age as summar- 
ized in these dispatches and which describe the ways 
in which the sulphur is introduced in the manufacture 
of dried fruits, molasses and other articles of diet. It 
goes much further in giving data for the use of the 
investigator and treats the subject primarily in a 
chemical and technical manner, furnishing a full ac- 
count of all the results which were obtained in the ex- 
periments made by Dr. Wiley with his so-called “pois- 
on squad.” 

The Bureau has nearly completed another elaborate 
bulletin on the effects of benzoic acid and benzoate of 
soda, which has been sent to the printer and will 
shortly be published as the next number of these 
studies. Following this will be an inquiry into the 
effects of formaldehyde, another on saltpeter and one 
or two more. 





YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 























THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 
O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anp — MACHINE 
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Sold uader C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inf ion and 
address 


















































Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 











Pee inl .. THE STAR ... 


ee) CAPPING MACHINE 





Tinh 
PGRVGEe Eas 


mated 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 








plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, ~ = ~ ~ - ” - ILLINOIS 




























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 

‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’’ 


is Filler, Model ‘‘M’’ Corn 
sae ™ Cutter, Corn Cookers, 
used ina i 
Canning Silkers and all 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
Cans, Shooks, sa an Aas 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, ll get 
it for you 


} Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 














TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. S. Dept. of Agriculture, including history, methods of p!antizg, 
fertilization, complete account of the insect ies: and di 
which attack T t ,andr dies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. & 

Order through THE CANNER. 





























Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER STREET, CHICAGO 
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Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
| HOMINY 
- BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 








THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass’ jars of any size. witt liquid up to any desired 
height. UT fills teadead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on. Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallom Cans 20,000 ro Hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO, 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL- 





FACTORY 
HOOPESTON, ILLINOIS 





DANIEL G. TRENCH @& CO., GENERAL AGENTS 
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GILBERT 6 & BARKER MFG. CO., 82 4th Avenue, NEW YORK 


: an 
Se 


the SPRINGFIELD VAPORIZING 


FUEL GAS MAGHINE 


@ This machine is the Safest because it 
conforms to the Rule of the National Board of 
Fire Underwniters that most approved Sas 
Wachines must have their Carburettors 
located 30 feet from the building. 








@ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 
units than a gallon of 86° gasoline. Users 
of former methods should consider the great 
economy effected by this method. 
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C. M. KEMP MANUFACTURING 0 


405 te 413 E. Oliver St., BALTIMORE, M. D. 


SEE HERE 


YOU fellows who use 86 gasoline 
want to get in touch with KEMP. 
He can savé you more than half 
your gasoline bill, wonderfully 
; improve your service and most 
f———_ likely increase your output. No 
iB | ==. factory uses too little or too much 
= gas to justify neglecting the use of 


To the 20th GENTURY GAS MAGHINE 


Simple Reliable out Sate. 
Uniiorm Quality of Gas. 
Famous ONE Pipe System. 


Let us send you 
“ @ machine On 
trial. If it does 
not meet your 
expectations, 


FIRE IT BACK. 


Low Prices 
Liberal Terms 
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CUT THIS OUT 








For New Subscribers 
TRLLuLULULUeeeeae 


8 
THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRiED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 

















DIRECTORY 


Canners and Packers of 
North America 
aA 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1998 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1908 directory $5.00 post paid. Cash 
must accompany order. Order through 


The Canner Publishing Co, 
22 E. Randolph St. CHICAGO 
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WANTED 


canning factory to be 
located in a thrwving 

town situated in. the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantifies of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay AA AAAAR 








For additienal informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENTS 
SRA BOA R D 
AIR LINE RAILWAY 

PORTSMOUTH, VA, 





























Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 





GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS——STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISI IT. 














Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 
































PACKERS’ 
CANS 


The best cans. 
The best service. 


The largest capacity. 


The most widely distributed 
shipping points. 








| “| 7 
American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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